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AMERICAN  CAN  COMPANY,  230  Park  Avenue,  New  York,  N.  Y. 


ROGERS  ASKED  ABOUT 


PRODUCTS 


Photo  shows  the  Canco  booth  at  tlie  National 
Association  of  Retail  Grocers’  Convention  in 
Kansas  City.  Thousands  of  grocers  stopped  here, 
talked  with  Canco  representatives,  asked  ques¬ 
tions  about  merchandising  canned  foods,  went 
aw  ay  as  better  salesmen  for  your  products.  Such 
activitv  is  part  of  Canco’s  program  to  spur  can- 
n(‘d  food  sales 
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CAN 


We  have  made  this  equipment  for  many 
years  and  over  500  Cameron  Thread -Rolling 
Machines  are  in  operation,  producing  mil¬ 
lions  of  closures  each  day.  We  would  be 
pleased  to  submit  advice  on  your  closure 
problems.  Every  machine  for  can-makers. 


THE  CANNING  TRADE  is  published  every  Monday  by  THE  CANNING  TRADE,  20  S.  Gay  St.,  Baltimore,  Md.  Arthur  I.  Judge,  Manager  and  Editor.  Arthur  J. 
Judge,  Advertising.  Yearly  Subscription  price:  U.  S.  A. — $3.00;  Canada — $4.0O;  Foreign — $5.00.  Advertising  rates  upon  application.  Forms  close  Wednesday; 
cover  forms  Tuesday.  Copy  required  for  proof  ten  days  in  advance  of  close.  Entered  as  Second  Class  matter  at  the  Post  Office,  Baltimore,  Md.,  under  Act  of 
March  3rd,  1879. 
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YOU  can't  pul  off  canning  when 
the  time  comes  to  pack  the  crop. 
You  can't  say,  "Tomorrow  is  soon 
enough".  Mother  Nature  won't  let 
you. 

That's  why  it  is  so  important 
that  you  get  your  cans  on  time  .  .  . 
when  the  cannery  is  working  all 
day  and  all  night,  there  can  be 
no  shutdown  waiting  for  cans.  We 
see  to  it  that  millions  of  cans  are 
available  ...  all  the  time  ...  for 
Heekin  customers.  We  see  to  it  that 
you  get  your  cans  when  you  want 
them,  whether  you  use  a  few  or 
many.  Let's  get  better  acquainted. 


THE  HEEKIN  CAN  CO. 

ClNCINNAn.  OHIO 


THE  CANNING  TRADE 


August  28,  1039 


Continental  is  big  enough  to  be  able  to  fulfill  any 


order,  anytime,  anywhere.  Yet,  Continental  has  not  lost 


its  ability  to  give  quiek  personalized  serviee  whenever  it 


is  needed.  That’s  why  Continental  has  been  chosen  to 


serve  so  inanv  canners,  both  large  and  small. 


Mr.  C.  A.  Thomas — Ozarks  Territory 
Special  Representative 


Mr.  Harry  Palos — Ozarks  Territory 
Special  Representative 


Servin«:  canners  in  the  Ozarks. 
these  CONTINENTAL  CAN  COMPANY  representatives  are  well 
known  for  the  friendly,  yet  expert  assistance  they  render. 

OFFICES  IN:  NEW  YORK  •  CHICAGO  .  SAN  FRANCISCO  .  MONTREAL  .  TORONTO  •  HAVANA  •  AND  ALL  PRINCIPAL  CITIES 
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EDITORIALS 


MALL  BUSINESS,  EH? — Read  this  and  see  if  you 
can  “get”  it,  that  is,  can  you  fully  realize  what 
this  means?  Here  is  a  “Gram”  we  have  lifted,  as 
deserving  of  special  attention : 

“The  Hawaiian  Pineapple  Company,  Honolulu,  T.  H., 
recently  broke  all  former  records  for  the  canning  of 
pineapple  and  pineapple  juice,  when  in  a  single  day 
the  plant,  working  three  eight-hour  shifts,  packed 
187,373  cases,  equivalent  to  4,335,726  cans.  The  pre¬ 
vious  record,  set  in  1937,  was  156,930  cases.” 

♦  *  * 

Here  is  a  hint,  taken  from  the  daily  press,  which  may 
contain  interest  for  you.  It  is  headed : 

SEA-FOOD  PACKERS  LIABLE  TO  CHILD-LABOR  CLAUSE 

Washington,  Aug.  22  (A.P.) — Katherine  F. 
Lenroot,  chief  of  the  children’s  bureau,  informed 
operators  of  seafood  packing  and  processing  plants 
today  that  the  child  labor  provision  of  the  wage- 
hour  law  applied  to  children  employed  by  them. 

She  said  her  statement  was  issued  in  response 
to  queries  from  the  industry. 

The  child  labor  provisions  prohibit  the  employ¬ 
ment  of  minors  under  the  age  of  16,  Mrs.  Lenroot 
said. 

*  *  * 

CATSUP  MAKERS,  WATCH  YOUR  LABELS— 
Writes  Mr.  R.  J.  Meguiar,  President  of  Mid-West 
Packers,  Inc.,  of  Fowlerton,  Ind.,  specializing  in 
Tomato  Catsup,  under  date  of  August  19 : 

“In  a  conference  today  the  question  was  brought 
up  that  very  few  packers  and  jobbers  realize  the 
extent  of  the  regulations  recently  promulgated 
covering  the  standard  of  manufacture  for  tomato 
catsup,  and  the  label  requirement  of  same.  We 
believe  your  Journal,  as  well  as  other  journals, 
should  carry  a  special  article  on  this  advising  the 
packers,  the  wholesale  grocers,  the  chain  stores 
and  the  brokers,  to  the  effect  that  if  any  by¬ 
product  of  the  canning  line  is  used  in  tomato  cat¬ 
sup,  both  body  and  neck  labels  will  have  to  have 
printed  thereon,  immediately  following  the  words 
Tomato  Catsup,  words  as  follows:  ‘MADE  IN 
WHOLE  OR  IN  PART  FROM  RESIDUAL  TO¬ 
MATO  MATERIAL  FROM  CANNING,  OR 
RESIDUAL  TOMATO  MATERIAL  FROM  PAR¬ 
TIAL  EXTRACTION  OF  JUICE,’  with  no  un¬ 
leavening,  written,  printed  or  graphic  matter. 

Practically  few  of  the  buyers  in  the  country  are 
aware  of  this  change;  neither  are  they  aware  of 


the  fact  that  this  becomes  positively  effective 
January  1,  1940  and  covers  any  catsup  that  moves 
in  commerce  after  that  date,  whether  from  the 
packer’s  stock  or  from  the  jobber’s  stock.  There¬ 
fore,  it  will  be  advisable  that  the  jobber  know 
this  so  that  he  can  protect  himself  in  making  pur¬ 
chases,  and  see  that  his  reading  matter  is  correct 
on  his  labels. 

We  are  addressing  this  letter  to  other  trade 
journals  asking  that  they  insert  same  in  the  next 
issue  of  their  publication,  so  that  all  who  are  inter¬ 
ested  may  become  thoroughly  advised  in  regard  to 
same.” 

Much  along  this  same  line  is  the  publication,  in  this 
issue,  of  the  adopted  names,  or  their  alternatives,  to  be 
used  on  the  labels  of  a  long  list  of  vegetables.  This 
should  be  filed  carefully  for  reference. 

♦  ♦  * 

We  do  not  feel  that  the  cap  fits  us,  but  you  may  read 
with  interest,  under  the  heading  “Among  Our  Readers” 
on  another  page,  a  number  of  letters  which  came  to  us 
this  week.  They  are  of  the  grist  that  keeps  this  mill 
going,  and  hope  no  reader  will  ever  hesitate  to  write 
his  feelings  or  thoughts,  for  they  are  always  welcome. 

But  there  is  a  similarity  about  these  letters  that 
seemed  striking,  and  so  we  determined  to  publish  them, 
without  any  identification  marks.  After  all  it  is  the 
question  at  stake  that  counts,  not  the  questioner. 

The  first  of  these  letters  is  from  an  experienced  can- 
ner  who  usually  thinks  very  straight,  and  is  keenly 
interested  in  the  promotion  of  the  industry;  but  this 
letter  hardly  does  him  full  justice.  But  he  too,  touches 
upon  that  touchy  question,  the  selling  or  merchandising 
of  the  goods.  Another  defending  the  age-old  attacks 
upon  the  Tri-States  (canners  in  other  States  are  fond 
of  using  that  region  as  a  horrible  example,  and  seldom 
if  ever,  with  good  cause,  as  this  writer  shows)  says 
that  many  canners  have  become  “fed-up”  on  such 
writings. 

It  is  too  bad  if  the  canners  have  become  fed-up  on 
urgings  to  improve  the  manner  of  the  sale  of  their 
products,  because  we  miss  our  guess  if  the  N.C.A. 
Merchandising  Committee,  of  which  Prof.  Neil  Caru- 
thers  is  Chairman,  does  not  bring  in  a  report  to  the 
effect  that  nearly,  if  not  all,  the  trouble  with  the  can¬ 
ning  industry  is  in  its  manner  of  disposing  of  the 
goods. 

We  have  said  before,  and  we  repeat:  the  canning 
industry  will  never  get  out  of  its  doldrums,  and  be  able 
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to  stay  out,  until  every  canner  learns  to  sell  his  own 
products,  as  does  every  member  of  every  other  industry 
on  the  face  of  the  globe. 

*  *  * 

We  admire  the  spunk  of  the  newest  baby  of  the 
canned  foods  list,  the  grapefruit  (and  juice)  canners. 
Touch  not  a  hair  of  this  lusty  youngster  or  our  wrath 
will  be  poured  on  you — in  volume.  More  power  to  you. 
Babe;  see  that  we  keep  in  line,  but  help  us  to  do  so, 
also,  please. 

PEA  CANNERS  AWAKE !— The  Canned  Pea  Mar¬ 
keting  Cooperative  is  making  a  drive  to  enroll  every 
pea  canner  in  the  business,  for  his  own  good,  in  that 
it  is  for  the  good  of  that  whole  industry.  And  why 
should  any  pea  canner  withhold  his  full  support,  finan¬ 
cially  and  in  the  conduct  of  his  business?  They  did  a 
mighty  good  job  this  past  year,  even  if  you  may  not 
think  so,  and  there  is  no  telling  how  much  they  saved 
everyone  of  you,  cooperating  and  non-conformists. 
Sign  up,  and  work  shoulder  to  shoulder  with  your 
fellow  pea  canners. 

SOMETHING  LACKING — The  report  is  going  the 
rounds  about  the  New  Jersey  Supreme  Court’s  action 
in  approving  a  lower  court’s  award  of  $15,000  to  a 
lady,  plus  $1,500  to  her  husband,  for  injuries  received 
when  the  can  burst,  after  she  had  heated  it  in  water,  as 
directed  on  the  label.  The  prosecution  claimed  that 
the  can  was  faulty,  and  accordingly  included  the  can 
maker  in  the  suit ;  and  likewise  claimed  that  the 
processing  of  the  spaghetti  was  insufficient,  the  com¬ 
bination  causing  the  explosion  of  the  can  when  heated 
in  water,  as  directed  by  the  label. 

The  testimony  shows  that  the  can  was  heated  in  a 
saucepan.  Where  were  the  experts  to  show  the  real 
cause  for  the  explosion  ?  In  the  first  place  a  saucepan, 
ordinarily  as  such,  does  not  hold  enough  water  to 
safely  heat  a  can  of  food,  though  a  small  can,  laid  on 
its  side,  might  get  through,  because  the  boiling  would 
cause  it  to  roll  and  thus,  break  constant  direct  contact 
with  the  heat.  If  the  pot  used  to  heat  any  can  were 
big  enough  to  cover  the  can  with  water  and  enough 
were  kept  in  the  pot  to  cover  the  can  while  on  the  fire, 
they  could  boil  it  till  doomsday,  and  no  matter  how 
faulty  the  can  they  could  not  explode  it. 

The  inference  seems  plain;  the  can  was  stood  up  in 
this  small  vessel,  and  the  weight  of  it  dislodged  the 
water  under  the  can,  so  that  there  was  formed  a  direct 
contact  with  the  heat;  and  this  direct  contact  of  heat 
caused  steam  to  form  on  the  inside  of  the  can,  making 
it  a  virtual  bombshell,  just  as  happens  when  a  can  is 
placed  in  an  oven  to  heat.  The  lady  was  unfortunate 
enough  to  pick  up  the  can  just  as  it  was  about  to  ex¬ 
plode,  and  the  injuries  resulted. 

We  are  not  told  the  extent  of  the  injuries,  and  the 
fact  that  the  label  directed  the  consumer  to  heat  before 
opening,  complicates  the  matter,  but  the  award  seems 
heavy.  What  we  wish  particularly  to  ward  off  is  the 
apparent  reflection  on  the  can  or  the  canner.  A  better 
way  to  heat  any  can  is  to  put  several  clear  punctures 


(as  with  an  ice-pick)  in  the  top  or  bottom  of  the  can 
(not  both)  ;  set  it  in  a  pan  (to  prevent  soiling  the  oven) 
place  in  an  oven  for  a  few  minutes.  As  the  contents  is 
heated  the  steam  escapes  through  the  punctures ;  there 
could  be  no  explosion — and  this  might  stop  the  many 
who  put  closed  cans  in  the  oven,  or  on  the  fire,  and 
cause  explosions. 


A  RENEWED  OPPORTUNITY  FOR  PEA 
CANNERS 

Pea  canners  of  the  country  last  week  received  a  com¬ 
munication  from  the  Canned  Pea  Marketing  Coopera¬ 
tive  which  places  the  decision  for  continuance  of  the 
organization  squarely  up  to  them.  On  August  7th  and 
8th  and  for  the  two  days  preceding,  the  Board  of 
Directors  and  the  committee  on  Economics  and  Indus¬ 
try  Policy  met  to  review  the  activities  and  accomplish¬ 
ments  of  the  organization  since  it  was  launched  last 
September  and  to  take  into  consideration  written  and 
verbal  expressions  of  opinions  of  members  of  the  in¬ 
dustry  for  formulation  of  recommendation  in  the 
planning  of  the  program  for  this  year. 

Activities  of  the  Cooperative  in  the  past  year 
included : 

1.  A  market  reporting  service  to  substitute  facts  for 
wild  rumors ; 

2.  A  merchandising  campaign  to  stimulate  the 
movement  of  canned  peas,  thus  reducing  the  dis¬ 
tressing  surplus  and  restoring  in  distributors’ 
minds  a  confidence  in  the  commodity ; 

3.  A  lending  program  thru  the  Reconstruction 
Finance  Corporation  to  avoid  dumping  of  stocks 
by  financially  harrassed  canners,  thus  permitting 
them  to  reduce  their  surpluses  in  an  orderly 
manner ; 

4.  A  campaign  of  education  regarding  supply, 
movement,  probable  carryover  of  the  industry 
and  its  relation  to  the  statistical  position  of  the 
individual  canner,  by  which  he  was  encouraged 
to  plan  soundly  with  respect  to  his  1939  opera¬ 
tion. 

The  continuance  of  these  activities  were  recom¬ 
mended  by  the  Board  except  that  any  further  lending 
program  will  be  considered  only  if  and  when  there 
appears  to  be  a  definite  need  for  it.  The  Board  con¬ 
cluded  that  the  accomplishments  of  the  Cooperative 
to  date  were  well  worth  the  effort  and  expenses  invest¬ 
ed,  that  while  disaster  was  averted,  further  effort  is 
needed  to  hold  the  present  improvement  and  to  assure 
against  a  recurrence  of  the  conditions  from  which 
pea  canners  have  escaped.  It  is  to  be  hoped  that  suffi¬ 
cient  subscription  agreements  are  received  without 
delay  to  assure  continuance  of  this  splendid  move  by 
this  branch  of  the  industry. 

lOWA-NEBRASKA  CONVENTION  NOVEMBER  1st 

Secretary  Hoyt  Ellis  announces  that  the  lowa-Nebraska  Can¬ 
ners  Association  will  hold  their  Annual  Convention  at  the  Hotel 
Fort  Des  Moines,  Des  Moines,  Iowa,  on  Nevember  1st  and  2nd. 
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Suggested  Definitions  for  Canned  Vegetables 


The  August  15th  issue  of  the  Federal  Register  contains  the 
report  of  Frank  S.  Hassell,  Presiding  Officer  at  the  public 
hearing  held  on  April  24-26,  to  the  Secretary  of  Agriculture 
regarding  definitions  and  standards  of  identity  for  a  compre¬ 
hensive  list  of  canned  vegetables.  The  report  consists  of  (1)  a 
general  statement  of  the  conduct  of  the  public  hearing  and  the 
testimony  that  was  introduced.  (2)  the  “Suggested  Findings” 
of  the  Presiding  Officer  based  on  the  evidence  in  the  official 
record  of  the  public  hearing,  (3)  a  “Suggested  Regulation”  con¬ 
taining  what  the  Presiding  Officer  believes  to  be  reasonable 
definitions  and  standards  of  identity,  based  upon  the  evidence 
contained  in  the  record  of  the  hearing,  and  (4)  notice  of  time 
within  which  to  file  objections. 

The  general  statement  refers  to  vegetable  mixtures  as  follows : 
“As  to  canned  mixtures  of  the  vegetables  named  in  the  pro- 
jiosals,  the  use  of  vegetable  ingredients  of  the  type  classified, 
generally,  as  ‘acid  vegetables’  with  those  not  so  classified  neces¬ 
sitates  processing  techniques,  varying  as  the  several  ingredients 
vary  within  those  classifications,  not  only  to  protect  the  health  of 
consumers,  but  also  to  insure  marketability.  (R.  434-6,  438.) 
There  is  no  evidence  concerning  all  the  commercial  packs  of  the 
mixtures  set  up  in  the  proposals,  nor  all  the  varying  processing 
techniques  necessarily  employed.  There  is  no  evidence  that  it 
would  be  practicable  or  reasonable  from  the  standpoint  of  the 
canner,  nor  be  promotive  of  honesty  and  fair  dealing  in  the 
interest  of  the  consumer,  to  require  similar  proportions  of  each 
of  the  several  vegetable  ingredients  in  each  mixture  of  two, 
three,  four,  or  more  of  such  vegetables.  In  the  circumstances, 
no  findings  of  fact  are  made  with  respect  to  fixing  and  estab¬ 
lishing,  under  its  common  or  usual  name,  a  reasonable  definition 
and  standard  of  identity  for  each  of  the  canned  foods  prepared 
from  two,  three,  four,  or  more  of  said  vegetables.” 

Interested  persons  were  invited  to  file  objections  with  the 
Hearing  Clerk,  Office  of  the  Solicitor,  U.  S.  Department  of 
Agriculture,  Washington,  within  ten  days  after  receipt  of  the 
Federal  Register  containing  the  report. 

Copies  of  the  Federal  Register  of  August  15th,  1939,  contain¬ 
ing  the  full  detailed  suggested  findings  of  fact  may  be  obtained 
from  the  Superintendent  of  Documents,  Government  Printing 
Office,  Washington,  D.  C.,  at  a  cost  of  10  cents. 

The  suggested  regulation  for  definition  and  standard  of 
identity  follows: 

SUGGESTED  REGULATION 

Regulation  Fixing  and  Establishing  a  Reasonable  Definition  and 
Standard  of  Identity  for  Each  of  the  Foods  Prepared  From 
One  of  the  Succulent  Vegetables  Hereinafter  Listed 
§  52.990  Canned  vegetables — Definitions  and  standards  of 
identity;  label  statements  of  optional  ingredients,  (a)  A  canned 
vegetable  for  which  a  definition  and  standard  of  identity  is  pre¬ 
scribed  in  this  section  is  the  food  prepared  from  one  of  the 
following  properly  prepared,  succulent  vegetables: 

Artichokes.  Whole;  half  or  halves,  halved;  whole  hearts; 
half  hearts,  halved  hearts;  quarter  hearts,  quartered  hearts. 

Asparagus.  Stalks  or  spears  (over  4  inches  long) ;  cut  stalks, 
or  cut  spears;  peeled  stalks,  or  peeled  spears;  tips  (not  less  than 
3(4  inches  nor  more  than  4  inches  long),  or  peeled  tips;  points 
(less  than  3(4  inches  long)  ;  bottom  cuts. 

Bean  sprouts. 

Green  beans.  Whole;  cut;  sliced  lengthwise,  or  shoestring. 
Wax  beans.  Whole;  cut;  sliced  lengthwise,  or  shoestring. 
Shelled  beans. 

Lima  beans,  or  butter  beans. 

Beets.  Whole;  slices,  or  sliced;  quarters,  or  quartered;  dice, 
or  diced;  cut;  shoestring. 

Beet  greens. 

Broccoli. 


Brussels  sprouts. 

Cabbage. 

Carrots.  Whole;  slices,  or  sliced;  quarters,  or  quartered;  dice, 
or  diced;  cut;  shoestring. 

Cauliflower. 

Celery.  Cut;  hearts. 

Collards. 

Dandelion  greens. 

White  com,  white  sweet  corn.  On  cob;  whole  grain,  or  whole 
kernel;  crushed. 

Yelloxv  corn,  yellow  siveet  corn.  On  cob;  whole  grain,  or 
whole  kernel;  crushed. 

Field  corn.  Whole  grain,  or  whole  kernel;  crushed. 

Kale. 

Mushrooms.  Buttons;  whole;  slices,  or  sliced;  irregular  pieces 
and  stems. 

Mustard  greens. 

Okra.  Whole;  cut. 

Onions.  Whole;  cut. 

Parsnips.  Whole;  quarters,  or  quartered;  slices,  or  sliced; 
cut;  shoestring. 

Black-eye  peas. 

Field  peas.  Other  than  black-eye. 

Green  sweet  peppers.  Whole;  halves,  or  halved;  irregular 
pieces. 

Red  sweet  peppers.  Whole;  halves,  or  halved;  irregular 
pieces. 

Pimientos.  Whole;  irregular  pieces. 

Potatoes.  Whole;  slices,  or  sliced;  pieces;  dice,  or  diced; 
shoestring. 

Sweet  potatoes.  Whole;  pieces;  mashed. 

Salsify. 

Spinach. 

Swiss  chard. 

Truffles. 

Turnip  greens. 

Rutabagas.  Whole;  quarters,  or  quartered;  cut;  slices,  or 
sliced;  dice,  or  diced. 

Turnips  (other  than  rutabagas).  Whole;  quarters,  or  quar¬ 
tered;  cut;  slices,  or  sliced;  dice,  or  diced. 

(b)  If  two  or  more  forms  of  the  vegetables  are  specified  after 
the  name  thereof  in  subsection  (a),  each  form  is  an  optional 
ingredient. 

(c)  Water  is  added  except  in  the  cases  of  pimientos  and 
sweet  potatoes  in  mashed  form.  The  following  optional  ingredi¬ 
ents,  in  the  cases  of  the  vegetable  specified  after  each,  may 
be  added: 

(1)  Citric  acid,  cider  vinegar,  or  white  wine  vinegar  (but 
not  in  such  quantities  as  to  reduce  the  pH.  of  the  finished  canned 
vegetables  to  a  point  below  4.5),  in  the  cases  of  artichokes, 
asparagus,  celery,  green  sweet  peppers,  onions,  mushrooms, 
pimientos,  red  sweet  peppers,  and  spinach. 

(2)  An  edible  vegetable  oil,  in  the  cases  of  artichokes  and 
pimientos. 

(3)  Starch,  in  the  case  of  white  crushed  corn  and  yellow 
crushed  corn,  in  such  quantity  as  to  prevent  lumpiness. 

(4)  Snaps  (immature  broken  pods)  in  the  cases  of  shelled 
beans,  black-eye  peas,  and  field  peas. 

The  food  may  be  seasoned  with  one  or  more  of  the  following 
optional  ingredients: 

(5)  Salt. 

(6)  Cider  vinegar,  or  white  wine  vinegar. 

(7)  Spice. 

(8)  Sugar. 

The  food  is  sealed  in  a  container  and  so  processed  by  applica¬ 
tion  of  heat  as  to  prevent  spoilage. 
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(d)  The  name  of  each  canned  vegetable  for  which  a  defini¬ 
tion  and  standard  of  identity  is  prescribed  by  this  section  is 
the  name  whereby  such  vegetable  is  designated  in  subsection  (a). 

(e)  If  two  or  more  forms  of  the  vegetable  are  specified  after 
the  name  thereof  in  subsection  (a),  the  label  shall  bear  the 
specified  word  or  words  showing  the  form  of  the  vegetable 
present. 

(f)  If  one  of  the  optional  ingredients:  citric  acid;  cider 

vinegar;  white  wine  vinegar;  edible  vegetable  oil;  starch;  snaps; 
sugar;  or  spice  is  present,  the  label  shall  bear  the  statement,  or 
statements:  “Citric  Acid  Added”,  or  “Added  Citric  Acid”;  “Cider 
Vinegar  Added”,  or  “Added  Cider  Vinegar”;  “White  Wine  Vine¬ 
gar  Added”,  or  “Added  White  Wine  Vinegar”;  “ - Oil  Added”, 

or  “With  Added  -  Oil”  (the  blanks  to  be  filled  in  with 

the  common  or  usual  name  of  the  oil) ;  “Starch  Added”,  or 
“With  Added  Starch”;  “Snaps  Added”,  or  “With  Added  Snaps”; 
“Sugar  Added”,  or  “With  Added  Sugar”;  “Spice  Added”,  or 
“With  Added  Spice”,  as  the  case  may  be;  or  if  two  or  more  of 
such  ingredients  are  present,  the  statements  may  be  combined, 

as,  for  example,  “Citric  Acid  and - Oil  Added”  (the  blank 

to  be  filled  in  with  the  common  or  usual  name  of  the  oil) ;  or 
“Cider  Vinegar,  Sugar  and  Spice  Added”.  In  lieu  of  the  word 
“spice”  in  such  statement  or  statements,  the  common  or  usual 
name  of  the  spice  may  be  added. 

(g)  Wherever  the  name  of  the  vegetable  appears  on  the 
label  so  conspicuously  as  to  be  readily  seen  under  usual  and 
customary  conditions  of  purchase  and  use,  the  words  and  state¬ 
ments  as  specified  in  subsections  (e)  and  (f)  shall  immediately 
and  conspicuously  precede  or  follow  such  name,  without  inter¬ 
vening  written,  printed,  or  graphic  matter,  except  that  the 
specific  varietal  name  or  names  of  the  vegetable  in  parentheses 
may  intervene. 

ITALIAN  TOMATO  DEMAND  DOWN 

HE  latest  advices  on  the  canning  industry  in 
Naples,  forwarded  by  the  American  Consulate 
General  to  the  Department  of  Commerce,  stated 
that  as  of  the  middle  of  July  canners  were  running 
about  two-thirds  of  capacity  and  had  been  busy  putting 
up  apricots,  apricot  jam  and  string  beans.  The  produc¬ 
tion  of  apricot  jam  will  be  about  10  per  cent  more  than 
that  of  the  previous  year  and  the  output  of  canned 
string  beans  will  run  some  20  per  cent  heavier.  The 
forecast  on  tomato  production,  which  has  just  started, 
is  for  a  20  per  cent  increase  over  1938.  The  tomato 
crop  is  somewhat  larger  than  last  year  and  of  good 
quality.  There  has  been  a  fair  demand  for  the  new 
tomato  production  from  England,  Norway  and  Den¬ 
mark,  and  a  small  demand  from  the  United  States.  The 
Italian  Government,  however,  was  reported  in  the  mar¬ 
ket  for  a  large  quantity  of  tomato  double  concentrate 
for  the  army,  so  that  little  promised  to  remain  available 
for  export  and  for  local  use.  Exports  of  tomato  prod¬ 
ucts  to  the  United  States  during  June  amounted  to 
2,388,453  pounds,  according  to  the  official  tabulation, 
as  against  5,639,103  pounds  in  May,  and  compared  with 
4,106,732  pounds  in  June  of  last  year. 

UNFAIR  SALES  LAW  IMPROVED 

HE  Massachusetts  Retail  Grocers  and  Provision 
Dealers  Association  has  rounded  out  a  half  year 
of  intensive  legislative  work,  the  most  important 
being  its  amendments  to  the  Massachusetts  Unfair 
Sales  Act.  These  have  clarified  the  cost  basis,  and 
definitely  established  the  requirements  that  direct 
buyers  must  mark  up  both  the  2  per  cent  wholesale 
and  6  per  cent  retail  minimums  on  all  direct  purchases 
where  wholesale  functions  are  performed  and  whole¬ 
sale  prices  and  discounts  are  obtained. 


DOLLAR  VOLUME  MAINTAINED  BY 
WHOLESALERS 

HE  dollar  volume  of  sales  by  wholesale  grocers, 
food  chains  and  large  retailers,  thus  far  in  August 
is  maintaining  a  favorable  margin  over  previous 
year,  despite  complaints  of  hot  weather,  vacations  and 
other  seasonal  circumstances,  according  to  the  Ameri¬ 
can  Institute  of  Food  Distribution. 

Dollar  volume  at  retail  is  still  running  ahead  of 
last  year  despite  a  decline  of  more  than  5  per  cent  in 
prices.  This,  it  is  said,  is  due  to  the  fact  that  people 
are  buying  better  foods  in  wider  variety.  “Agressive” 
markets  are  reported  as  making  the  largest  gains. 
Country  stores,  according  to  the  Institute,  are  doing 
surprisingly  well. 

Wholesalers  securing  an  increasced  volume  of  food 
business  report  that  the  upward  trend  in  many  prices 
is  enabling  them  to  get  a  volume  that  was  not  possible 
when  prices  were  slipping  downward  in  1938. 

REFRIGERATION  APPLICATIONS  TO  BE 
COVERED  FULLY  IN  NEW 
REFRIGERATING  DATA 
BOOK 

A  new  type  of  handbook  on  refrigeration  will  come  out  in 
the  Fall  of  1940,  when  The  American  Society  of  Refrigerating 
Engineers  publishes  the  next  number  of  The  Refrigerating  Data 
Book.  The  Data  Book,  widely  used  and  accepted  as  an  authority 
in  all  branches  of  the  refrigerating  and  air  conditioning  indus¬ 
tries,  has  heretofore  included  chiefly  basic  data,  principles  of 
refrigeration,  discussions  of  methods,  machinery  and  equipment. 

The  new  Data  Book,  Volume  2,  will  carry  the  subtitle,  RE¬ 
FRIGERATION  APPLICATIONS,  and  will  be  the  most  com¬ 
plete  compilation  of  this  nature  yet  to  appear  in  the  literature. 
Some  60  chapters  will  be  given  over  entirely  to  practical  des¬ 
criptions  of  how  refrigeration  is  actually  used  in  different 
industries,  for  various  products,  in  different  types  of  air  con¬ 
ditioning,  and  in  commercial  applications.  The  material  will 
all  be  of  a  practical,  immediately  useful  natui’e,  and  will  meet 
a  widespread  need  for  information  of  this  kind. 

Present  plans  call  for  seven  main  parts  in  the  new  volume, 
covering  the  following  subjects.  Freezing  Processes,  Rerfrigeru- 
tion.  in  Processing,  Industrial  Refrigeration,  Storage  Refrigera¬ 
tion,  Commercial  Refrigeration,  Industrial  Air  Conditioning, 
Comfort  Air  Conditioning.  Following  the  usual  procedure  of 
the  publishers.  The  American  Society  of  Refrigerating  Engin¬ 
eers,  well-known  authorities  in  each  of  the  many  fields  named 
have  been  secured  as  authors,  and  more  than  half  the  book  is 
already  prepared.  Finished  copies  of  the  new  Refrigeration 
Applications  volume  of  the  Data  Book  will  be  distributed  as 
usual  to  members  of  the  A.S.R.E.  and  will  sell  outside  the 
Society  at  the  price  of  former  editions  of  Volume  I,  $4.00  per 
copy  in  the  United  States  and  $4.50  elsewhere.  Advance  orders 
may  be  placed  now  with  the  A.S.R.E.,  37  West  39th  St.,  New 
York,  N.  Y. 

CALENDAR  OF  EVENTS 

SEPTEMBER  18-20,  1939 — Super  Market  Institute,  Cincinnati, 
Ohio. 

OCTOBER  30-31,  NOVEMBER  31,  1939 — Associated  Grocery 
Manufacturers  of  America,  31st  Annual  Convention,  Waldorf- 
Astoria  Hotel,  New  York. 

NOVEMBER  1-2  1939 — lowa-Nebraska  Canners  Association, 
Annual  Convention,  Hotel  Fort  Des  Moines,  Des  Moines,  Iowa. 

DECEMBER  7-8,  1939 — Tri-State  Packers  Association,  Annual 
Meeting.  Place  to  be  announced. 

JANUARY  20-27,  1940 — National  Conventions,  Stevens  Hotel, 
Clhicago. 
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AVARS  IMPROVED  UNIVERSAL  TOMATO  FILLER 

JUICE  String  Beans 


JUICE  ^ 

ADJUSTMENT  v 


#  For  Filing  Whole  Tomatoes. 

0  Measures  each  can  full  alike  with¬ 
out  crushing. 

0  Measured  amount  of  juice  deliver¬ 
ed  in  empty  can. 

0  Shaker  Fruit  adjusting  plate. 

0  Compression  adjustment. 

0  Can  adjust  to  any  weight  desired. 
Prices  on  request. 

AVARS  MACHINE  COMPANY 

SALEM,  NEW  JERSEY 


ImnnlDninB 


A  NECESSITY  FOR  BETTER  PACKS  OF  PEAS 
OR  LIMA  BEANS  AT  GREATER  PROFITS 


•  The  sturdy  construction  and  low  upkeep 
cost  are  greatly  appreciated  by  users. 


•J*HEY  thresh  the  peas  more  thorouqh- 
^  ly  out  of  the  vines  and  reduce  breakage 
during  the  hulling  process.  They  im¬ 
prove  the  quality  of  the  pack  because  the 
peas  saved  are  the  most  tender  ones  that 
are  in  the  pods,  and  because  they  very  ef¬ 
ficiently  thresh  young  and  tender  peas. 

The  reasons  for  these  large  and  important 
savings  are  due  to  many  exclusive  patent¬ 
ed  features. 


FRANK  HAMACHEK  MACHINE  CO. 

it  rm  f  tn  t  n  r  r  s  of  \^incrs,  V'lner  Feeders,  Elnsilci^e  Distrihutors  arid  C’iidin  Adfusters 

KEWAUNEE,  WISCONSIN 
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AMONG  OUR  READERS 


/OU  certainly  are  to  be  complimented  on  the  fine 
y  spirit  you  always  express  in  your  editorials  re 
/  the  canning  industry,  and  particularly  the  pea 
canning  industry.  It  is  certainly  a  noble  act  to  try 
and  keep  up  the  spirit  of  those  who  are  unfortunate 
enough  to  be  in  this  business,  and  I  presume  there  are 
hundreds  of  canners  who  feel  just  about  the  same  as 
the  three  canners  you  make  reference  to.  Of  course, 
it  is  not  only  the  pea  canning  industry  that  is  in  bad 
shape.  Almost  every  industry  is  facing  the  same 
situation. 

It  is  all  good  and  well  to  blame  all  this  trouble  to 
the  lack  of  salesmanship  on  part  of  the  canners.  That, 
of  course,  is  a  very  good  excuse  with  which  to  hide  the 
real  facts.  You  have  often  mentioned  and  suggested 
that  the  canners  go  out  and  call  on  the  trade,  contact 
the  buyers  along  with  the  brokers,  etc.,  and  so  on, 
and  in  that  way  build  up  close  trade  relationship. 

In  answer  to  that,  I  might  say,  supposing  all  canners 
did  that,  the  wholesalers  and  chain  store  offices  would 
have  lines  of  canners  standing  outside,  waiting  their 
turn  to  get  in  and  get  a  glimpse  at  the  buyer.  What 
kind  of  an  impression  do  you  suppose  they  would 
make?  How  would  the  buyers  feel  about  it?  Would 
they  be  inclined  to  give  you  a  friendly  audience  and 
hearing?  Would  such  procedure  have  a  tendency  to 
stabilize  the  market  or  advance  prices,  or  would  it 
tend  to  make  things  a  hundred  times  worse  than  they 
are?  It  would  add  approximately  ten  per  cent  to  the 
cost  of  the  canned  food  and  there  isn’t  a  single  penny 
left  above  production  cost  to  apply  for  that  purpose. 

[Dear  Reader:  Study  “Better  Profits”,  this  iveek. 
There  is  a  RIGHT  ivay  to  sell.  Editor.'\ 

Just  because  a  few  have  succeeded  along  that  line 
and  established  themselves  in  the  earlier  days  by 
spending  oodles  of  money  for  national  advertising  is 
no  reason  that  this  same  procedure  can  be  successfully 
followed  up  or  continued.  After  all,  the  supply  regu¬ 
lates  the  price  and  the  demand  at  the  present  time. 

It  might  be  just  as  well  to  suggest  to  the  canners  in 
your  future  editorials  to  stay  home  and  figure  up  their 
cost,  and  accordingly,  get  out  their  price  lists  and  send 
them  to  the  brokers,  and  then  maintain  such  prices, 
and  not  let  the  buyer  dictate  the  prices  that  he  is  going 
to  pay. 

It  might  also  be  well  to  add  that  the  canners,  appar¬ 
ently,  did  not  cooperate  as  they  should  have  done  in 
the  production  curtailment  program.  Consequently, 
there  seems  to  be  only  one  other  solution,  and  that  is 
Government  control  of  production.  Of  course,  many 
canners  don’t  like  this.  Neither  do  we,  but  it  seems 
to  be  the  only  way  out  of  the  present  difficulties.  An 
effort  to  bring  about  sufficient  crop  curtailment  by 
voluntary  cooperation  has  failed.  This  is  proven  by 
the  1939  experience.  Statistics  show  that  only  Wis¬ 
consin  canners  were  the  real  cooperators  in  this  move¬ 
ment,  and  even  here  we  had  a  lot  of  “wise  guys”  who 
took  advantage  of  the  situation  and  instead  of  reduc¬ 


ing  their  acreage,  they  increased  the  same.  So, 
attempt  at  voluntary  cooperation  is  definitely  out  of  the 
question.  And  so  the  solution  lies  in  two  alternatives — 
either  Government  control,  or  a  fight  to  the  finish  and 
the  survival  of  the  fittest.  The  latter,  however,  would 
not  be  a  permanent  cure  because  those  same  factories 
would  eventually  be  operated  again,  and  the  same 
troubles  would  again  bob  up.” 

TELEGRAM 

“Notice  in  your  August  21st  issue  (Chicago 
Market)  you  state  No.  2  unsweetened  grapefruit 
juice  can  be  bought  in  Texas  47 cents  dozen 
Stop  Believe  this  is  incorrect  Stop  If  possible 
please  advise  name  of  packer  there  willing  to  sell 
at  this  price  it  is  extremely  advisable  that  your 
trade  paper  put  out  accurate  information  Stop 
Market  in  Florida  is  firm  at  621/2  cents  and  65 
cents  No.  2  fancy  grapefruit  juice.” 

:|c  :|c  * 

Much  has  been  said  from  time  to  time  regarding  the 
inability  of  Tri-State  canners  to  market  their  products 
and  at  least  one  noted  writer  on  market  conditions 
fiays  Tri-State  canners  rather  roundly  regarding  their 
supposed  poor  merchandising  methods.  In  conversa¬ 
tion  with  one  of  the  leading  Tri-State  canners  he  ex¬ 
pressed  himself  as  being  quite  ‘fed  up’  on  this  type 
of  publicity. 

It  occurred  to  me  that  a  study  of  the  report  of  net 
prices  f.o.b.  factory  being  obtained  by  pea  canners  as 
reported  by  the  Canned  Pea  Marketing  Cooperative 
might  give  food  for  thought  and  at  the  same  time  dis¬ 
close  whether  or  not  the  Tri-State  canners  are  genera- 
ally  selling  at  prices  that  would  indicate  they  belong 
in  the  class  of  poor  merchandisers.  I  attach  herewith 
the  average  prices  per  dozen  realized  f.o.b.  factory  as 
reported  through  the  Canned  Pea  Marketing  Coopera¬ 
tive  from  noon  of  August  10th  to  noon  August  17th. 

The  numbers  at  the  top  of  the  last  eight  columns 
indicate  the  districts  set  up  by  the  Cooperative.  Please 
note  that  District  No.  2  covers  Delaware,  Maryland, 
New  Jersey,  Pennsylvania  and  Virginia.” 


Quality 

Sieve 

Variety 

No.  1 

No.  2 

No.  3 

No.  4 

No.  5 

No.  6 

No.  7 

No.  8 

E.  S. 

1 

Alaska 

$1.34 

$1.20 

$1.21 

1.50 

Fey. 

2 

1.25 

1.43 

$1.20 

$1.40 

1.24 

1.36 

E.  S. 

2 

$0.93 

1.18 

0.95 

0.96 

1.03 

1.10 

1.06 

1.01 

E.  S. 

3 

0.97 

0.90 

0.95 

0.94 

0.95 

0.98 

0.87 

Std. 

Z 

** 

O.g.'i 

0.80 

0.89 

0.85 

0.87 

0.80 

E.  S. 

4 

0.85 

0.80 

Std. 

4 

0.75 

0.80 

0.75 

0.80 

0.81 

0.77 

0.78 

E.  S. 

2 

Sweets 

1.15 

1.08 

$0.84 

E.  S. 

3 

1.05 

1.10 

0.96 

1.04 

1.20 

Fey. 

4 

** 

1.13 

1.10 

1.01 

0.88 

1.14 

1.00 

E.  S. 

4 

** 

0.97 

1.00 

0.93 

0.98 

0.91 

0.96 

E.  S. 

5 

0.89 

1.08 

0.89 

0.85 

0.91 

0.95 

Std. 

5 

0.80 

0.79 

0.80 

0.79 

0.74 

0.80 

E.  S. 

U 

0.96 

0.92 

1.24 

1.00 

0.85 
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^iiiomcUic 

INSURANCE 

provides  instant  protection  for 

INCREASING 


FLUCTUATING 

VALUES 

at  no  additional  cost 

LANSING  B.  WAKNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 


the  TAPER  TIP  ..  . 

CORN  TRIMMER 

will  cut  away  only  the  worm  eaten  tip  of  the  ear, 
saving  much  good  corn,  that  is  lost  in  hand  trimming. 
The  tapered  ear  leads  the  cutter  knives  into  the  corn 
— not  into  the  cob,  eliminating  clogging  of  cutters  and 
resulting  in  5%  to  8%  more  cases  per  ton,  saving  its 
cost  many  times  over  while  improving  quality. 

lUe  would  like  to  tell  you  more. 

THE  SINCliAIR-SCOTT  CO. 

"The  Original  Grader  House” 

BALTIMORE,  MARYLAND 


PHILLIPS  SALES  COMPANY,  Inc. 


Brokers  and  C 


om  mi  SSI  on 


Ganmd  an^  Ganners  Supplies 

Located  in  the  heart  of  Maryland's  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers'  accounts  solicited. 

CAMBRIDGE  •  MARYLAND,  U.  S.  A. 


"PLANTERS" 

er/Djr  D  t  Ch 

TOMATO  FIELD  BASKETS 

SET  THE  PACE  IN  EVERY  FIELD 

47  years  of  Superior  Quality  has  made  us  the 
Largest  Package  Manufacturers  in  the  U.  S. 

PLANTERS  MANUFACTURING  CO.,  Inc. 

PORTSMOUTH,  VIRGINIA 
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THE  CONDITION  OF  CROPS 

As  Reported  by  CANNERS* 


TOMATOES 

OZARK,  ARK.,  August  19th,  1939 — Made  first  small  run  today 
(August  19th).  Acreage  50  per  cent  of  last  year  from  which  we 
expect  to  make  about  one-third  of  normal  pack.  Plenty  of 
inquiry  trying  to  buy  2’s  at  60  cents  factory.  Pack  will  be  about 
one-third  of  1938.  Pack  starting  one  month  late  hei-e. 

DEXTA,  COLO.,  August  17th,  1939 — Acreage  50  per  cent  normal. 
Prospective  yield  80  per  cent  normal.  Crop  about  two  weeks 
late. 

GUILFORD,  CONN.,  August  24th,  1939 — Have  sixty-five  acres  of 
tomatoes  compared  with  a  normal  of  sixty.  Early  variety  nearly 
all  picked,  yield  less  than  50  per  cent  of  a  normal  year.  Rain 
was  too  late  to  help  the  late  variety  appreciably.  Result:  we 
will  operate  10-15  days  instead  of  25-30.  Quality  of  early  crop 
was  good,  particularly  the  variety  called  “Scarlet  Dawn.” 

BRIDGEVILLE,  DEL.,  August  22nd,  1939 — Acreage  approximately 
15  to  17  per  cent  less  than  normal.  Early  crop  over  with  average 
yield.  Late  crop  spotty;  some  poor  fields  due  to  dry  conditions 
prevailing  at  planting  time. 

ELWOOD,  IND.,  August  17th,  1939 — Had  a  wonderful  prospect 
until  near  August  1st  when  vines  in  early  field  started  dying. 
This  condition  seems  to  be  increasing.  The  trouble  began  with 
the  shipped  in  plants  and  now  seems  to  be  spreading  to  the 
home  grown  fields.  Feel  that  crop  has  depreciated  several  per 
cent  in  past  15  days. 

INDIANAPOLIS,  IND.,  August  23rd,  1939 — Quality  only  fair  and 
the  quantity  is  problematical  and  largely  dependable  on  weather 
conditions  for  the  next  six  weeks.  Present  receipts  very  light 
for  this  time  of  the  year.  We  estimate  receipts  about  75  per 
cent  of  the  1938  crop  which  was  only  about  80  per  cent  of 
normal. 

INDIANA,  August  17th,  1939 — All  parts  of  the  State  are  seri¬ 
ously  suffering  from  defoliation  of  early  tomato  settings.  Late 
plants  got  off  to  a  good  start  but  the  blight  is  spreading  rapidly, 
heavily  affecting  the  yield  and  quality.  This  condition  is 
expected  to  bring  the  pack  to  an  early  end. 

BERKELEY,  KY.,  August  23rd,  1939 — Normally  our  tomato  acre¬ 
age  is  1000  acres,  this  year  we  only  have  200  acres  and  only 
operating  the  plant  two  days  per  week.  Tennessee  and  Kentucky 
pack  off  75  per  cent.  We  predict  15,000,000  cases  pack  for  1939. 

WHITE  PLAINS,  KY.,  August  17th,  1939 — Conditions  are  worse 
than  were  reported  two  weeks  ago.  Off  of  250  acres,  we  have 
received  about  2,000  bushels.  Same  time  last  year  we  received 
over  7,000  bushels.  Weather  is  still  very  dry  and  unless  we 
have  some  relief  by  rain  soon  our  ci’op  will  not  be  50  per  cent. 
Some  sections  have  not  had  rain  for  three  months.  It  looks 
bad  all  through  Kentucky. 

POINT  OUTLOOK,  MO.,  August  21st,  1939 — Crops  in  this  section 
average  about  50  per  cent  of  the  acreage  of  last  year.  At  the 
present  time  canning  is  very  limited  due  not  only  to  decreased 
acreage  but  also  to  shipping  on  the  fresh  market  and  the  sale 
of  green  tomatoes. 

MIDDLEPORT,  N.  Y.,  August  22nd,  1939 — Crop  is  very  slow  in 
ripening  and  we  are  ten  days  later  in  getting  started  than  we 
were  last  year.  Unless  we  have  a  late  fall,  we  will  not  have  over 
75  per  cent  of  a  crop. 


ST.  CHARLES,  MO.,  August  21st,  1939 — Coming  in  very  slowly. 
The  first  blossoms  washed  off  from  too  much  rain.  Farmers 
x-eport  vines  well  set  with  green  tomatoes  and  say  with  warm  dry 
weather  thei-e  should  be  a  fair  crop.  Have  been  having  showery 
weather;  nights  are  cool.  Today  is  clear  with  cloudless  sky, 
which  we  hope  will  continue.  Worms  ai'e  giving  some  trouble. 

OZARKS,  August  17th,  1939 — With  an  approximate  50  per  cent 
deduction  in  acreage  and  heavy  portion  of  crop  going  to  green 
wi'aps  the  pack  for  this  section  promises  to  be  very  small  for  this 
year. 

MIDWAY,  TENN.,  August  16th,  1939^ — Aci’eage  cut  to  start  with. 
Plants  were  scarce  and  those  that  got  plants  set,  got  fine  stalks 
but  dry  hot  weather  caused  the  bloom  to  fall  off,  so  that  the  set 
is  very  poor.  Having  rain  today  but  do  not  believe  it  will  help 
much. 

BROSius,  w.  VA.,  August  21st,  1939 — Crop  about  50  per  cent  of 
normal  aci’eage.  Indications  are  for  a  normal  yield  on  the 
acx’eage. 

OAKLAND,  w.  VA.,  August  17th,  1939 — Wet  weather  in  first  part 
of  growing  season  caused  the  growth  of  many  weeds  thus  caus¬ 
ing  a  i-eduction  in  the  ci'op,  would  say  to  65  per  cent.  Hot 
weather  has  caused  the  bloom  to  drop  on  the  late  crop.  As  it 
now  appears  70  per  cent  of  a  crop  would  be  about  correct. 

WHITEWATER,  wis.,  August  17th,  1939 — Just  starting  to  come 
in.  Quality  very  much  better  than  last  year.  Growing  crop 
needs  rain  badly.  Too  early  to  make  any  accurate  estimate 
as  to  yield.  Ran  first  tomatoes  August  12th.  Should  increase 
quite  x’apidly  fi’om  now  on. 

BEANS 

OZARK,  ARK.,  August  19th,  1939 — Green:  Packed  7,000  cases, 
usually  pack  tw'enty  to  thirty  thousand  cases.  Farmei-s  not 
planting  late  crop  because  they  say  price  is  too  low  and  we 
cannot  pay  more  and  sell  on  market,  so  will  have  no  fall  pack. 

DELTA,  COLO.,  August  17th,  1939 — Green:  Acreage  80  per  cent 
normal.  Prospective  yield  normal. 

BRIDGEA'ILLE,  DEL.,  August  22nd,  1939 — Lima:  Acreage  10  to 
15  per  cent  less  than  normal.  First  cuttings  showing  yields  of 
from  800  to  1,000  pounds  per  aci’e. 

INDIANAPOLIS,  IND.,  August  23rd,  1939 — Wax,  Green  and 
Refugee:  Quality  below  normal,  quantity  about  70  per  cent  of 
last  year.  The  pack  in  Wisconsin  drawing  to  a  close. 

POINT  OUTLOOK,  MO.,  August  21st,  1939 — Crop  is  limited  as  far 
as  acreage  is  concerned.  The  weather  has  been  ideal  for  fall 
beans,  and  the  acreage  has  been  increased  over  the  spring 
planting.  There  should  be  at  least  a  normal  yield. 

HUMBIRD,  WIS.,  August  17th,  1939 — Green  and  Wax:  Started 
packing  July  20th.  Quality  to  date  averages  better  than  1938. 
Yield  at  present  looks  like  about  70  per  cent  of  1938. 

CORN 

INDIANAPOLIS,  IND.,  August  23rd,  1939 — Yields  in  Wisconsin 
dropping  off  rapidly  and  fields  very  irregular.  Corn  in  Indiana 
is  normal. 


(Continued  on  page  26) 
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KOOK-MORE  KOILS  •  INDIANA  PULPERS  & 
FINISHERS  for  Immediate  Shipment 

#  We  always  endeavor  to  have  in  our  warehouse 
dutins  the  canning  season,  Indiana  pulpers  and 
Finishers  in  regular  models  ready  to  Fill  emergency 
orders  .  .  .  also,  various  sizes  oF  Kook-More 
Koils  ready  For  assembly  in  old  tanks.  Should  an 
unForseen  need  develop  For  a  pulper,  Finisher  or 
cooking  coil,  wire  or  telephone  your  order. 

Remember,  too,  we  are  headquarters  For  all  sup¬ 
plies,  sundries,  and  accessories  usually  required  in 
a  canning  plant  and  carry  stocks  oF  many  items 
For  immediate  shipment.  Consult  your  copy^oF 
Langsenkamp  Catalog  No.  38. 

F.  H.  LANGSENKAMP  CO. 

*'Effiriencv  in  the  Canning  PlanC'  INDIANAPOLIS,  IND. 


Telephone  or  Telegraph  Orders 

Will  have  prompt  attention 

We  are  prepared  to  make  prompt  shipment  of 
machinery  and  supplies  during  the  peak  canning 
season. 

Telephone,  telegraph  or  write  us. 

A.  K.  ROBINS  &  COMPANY,  Inc. 

BALTIMORE,  MARYLAND 


STANDOUTS  IN  ANY  COMPANY 

KYLER 

LABELERS 

and 

BOXERS 

“7’Acy  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 

Labeling  and  Boxing  Machine  Manufacturers 
Westminster,  Maryland,  U.S.A. 


High  Speed 

CANNING  MACHINERY 

made  of  the  best  metals 

SYRUPERS  for  Fruits 

FILLERS  for  Soups,  Juices, 
Puree,  Ketchup,  Oil  and  Beer 

UNIT  ROLLER  EXHAUST 
BOXES,  any  capacity  .  .  . 

all  sizes  of  cans. 

SAFE  -  T  -  CLUTCHES 
NEVER  -  MISS  TIMERS 


E.  J.  JUDGE 

Canning  Machinery 
ALAMEDA,  CALIFORNIA 
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DO  SOMETHING  YOURSELF!! 

By  ^‘BETTER  PROFITS’’ 

Special  Correspondent  of  "The  Canning  Trade" 


E  quote  from  bulletin  issued  this  week  by  a 
large  Wholesale  Grocer: 

“It  isn’t  any  kidding  match,  or  ‘I  told  you  so.’ 
When  packers  talk  scarcity  and  higher  prices,  we  may  take 
our  time  to  fully  consider  their  arguments,  but  in  football 
or  basketball,  too  many  times  out  causes  penalties.  We  try 
our  best  to  be  constructive  in  our  advice  to  you.  However, 
many  of  you  have  failed  lately  to  take  advantage  of  low 
offers  during  the  past  few  weeks.” 

You  see,  your  tales  of  scarcity,  poorer  quality,  and 
lessening  supplies,  are  taking  root.  Your  financial  prog¬ 
ress  during  the  next  few  months  is  in  your  hands. 
As  a  matter  of  fact  I  have  heard  this  same  jobber  tell 
his  sales  force  that  times  have  changed,  that  we  have 
left  the  buyer’s  market  of  the  last  two  or  three  years 
and  are  now  in  a  market  for  canned  foods  that  is 
very  largely  a  seller’s  market.  What  are  you  going 
to  do  with  this  added  responsibility? 

First  of  all  you  are  justified  in  securing  the  advances 
in  list  to  which  you  are  entitled :  on  account  of  changed 
growing  conditions,  and  advances  in  labor  costs,  to 
say  nothing  of  increased  prices  for  raw  materials.  Go 
any  further  than  this  and  you  court  danger  as  you  well 
know.  As  a  matter  of  fact  competition  will  probably 
prevent  your  doing  this,  but  in  unusual  cases  watch 
your  step.  If  I  could  talk  individually  with  each  can- 
ner  in  the  country,  of  course  I  would  argue  that  now 
is  the  time  to  constructively  build  consumer  interest 
in  your  goods. 

Of  a  certainty,  some  of  you  will  at  once  advance  the 
plea  that  with  shortened  crops  and  lessened  demand, 
on  account  of  these  advances  we  are  urging,  1939  is 
no  year  in  which  to  start  building  consumer  confi¬ 
dence  in  one’s  pack  and.  line.  These  sophistries  we 
have  always  with  us,  and  we  will  probably  always 
have  them.  Business  men  outside  of  the  canning  in¬ 
dustry  wonder  at  this  condition.  They  often  ask  me 
why  the  packing  business  is  not  one  of  the  most  won¬ 
derful  in  the  world.  They  feel  our  business  of  packing 
food  is  of  such  a  nature  folks  must  come  to  us,  farmers 
must  look  to  us  for  cash,  machinery  supply-men 
depend  on  our  orders,  chain  store  executives  look  to 
our  offices  for  word  to  go  ahead  with  great  merchan¬ 
dising  plans,  or  hold  them  in  abeyance.  Why  then, 
they  ask,  is  the  canning  business  always  in  the  dol¬ 
drums?  The  answer  is  not  hard  to  find.  The  whole 
fabric  of  the  preserved  food  industry  is  rotten  with 
the  lack  of  merchandising  policy,  except  the  one  that 
always  presents  itself,  namely:  “Get  the  business. 
Never  mind  net  profits,  never  mind  conserving  stocks 
for  markets  in  which  we  are  attempting  to  build 
enduring  business,  never  mind  retaining  the  good  will 
of  buyers  with  whom  we  have  dealt  for  several  years, 
get  the  business !” 

Again  I  urge  you,  start  now  building  consumer  de¬ 
mand  and  dealer  acceptance  for  your  goods.  You  do 


not  need  a  lot  of  money,  you  need  but  little  experience 
in  merchandising  foods.  Your  complete  knowledge  of 
your  pack,  your  close  acquaintance  with  your  growers, 
your  position  in  the  community  in  which  you  live  and 
do  business,  all  help  to  fully  equip  you  for  the  task  that 
must  be  undertaken  sooner  or  later.  Already  authori¬ 
ties  are  convinced  too  much  money  is  being  spent  in 
attempting,  by  means  of  staggering  advertising  cam¬ 
paigns,  destined  to  take  business  away  from  some 
competitior  and  not  primarily  intended  to  increase 
consumer  demand.  Do  not  feel  badly  if  you  have  little 
money  with  which  to  fit  your  forces  tor  a  merchan¬ 
dising  campaign.  You  can  do  wonders  with  an  idea 
well  supported  and  well  sold  to  your  dealers  and  sales 
force. 

I  am  no  advocate  of  the  erection  of  barriers  between 
States,  but  I  do  strenuously  suggest  you  sell  your  pack 
as  near  home  as  possible.  Not  any  thing  great  has 
been  accomplished  so  far  in  the  attempts  of  various 
state  organizations  to  sell  their  products  at  home.  It 
is  true  they  have  made  a  good  start  but  they  need 
active  support  by  every  canner  in  any  State  fostering 
a  campaign  to  sell  goods  locally,  before  attempting  to 
market  them  at  a  distance.  Suppose  you  have  been 
taking  so  far  only  a  passive  interest  in  such  efforts? 
You  know  about  them  but  have  you  felt  all  along 
that  your  pack  was  too  small  or  not  well  enough  known 
to  warrant  your  becoming  active  in  the  work.  Change 
your  mind  about  this  and  get  busy  doing  what  you 
can  toward  helping  your  neighboring  canner  help  the 
industry.  Let  fifty  per  cent  more  canners  than  are 
interested  at  present  get  actively  behind  a  movement 
to  increase  the  sales  of  their  goods  in  the  States  where 
they  are  packed,  and  we  would  see  such  a  changing  of 
sales  volume  distribution  we  would  wonder  why  we 
never  tried  something  of  the  sort  much  sooner.  You 
don’t  need  so  much  money  to  do  something  like  this, 
but  you  must  have  the  determination  to  see  the  job 
through  after  it  has  once  been  started. 

If  you  are  not  located  where  you  can  join  others 
in  their  efforts  to  increase  local  consumption  of  can¬ 
ned  foods,  you  can  think  up  other  ideas  you  may  use 
in  increasing  the  sale  of  your  goods  by  means  of  in¬ 
creased  dealer  or  consumer  interest.  Maybe  your 
canned  cherries  are  grown  right  where  the  best  cher¬ 
ries  for  canning  are  grown.  Even  if  this  is  the  case. 
I’ll  bet  a  bag  of  peanuts  you  miss  many  chances  for 
telling  this  to  interested  buyers  and  retail  dealers.  I 
have  seen  a  great  many  shipping  containers,  carrying 
canned  foods  of  all  descriptions,  and  only  on  a  few 
have  I  seen  any  description  of  the  locality  where  the 
goods  were  grown.  All  right,  do  something  about  it 
as  far  as  you  are  concerned.  You  will  be  buying  ship¬ 
ping  containers  sooner  or  later.  When  you  do  place 
your  order,  talk  with  the  salesman  representing  your 
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carton  shipper,  and  see  what  you  can  work  out  in  the 
way  of  a  slogan  that  will  fit  your  products  and  at  the 
same  time  create  some  interest  in  them.  Even  the 
slogan:  “Packed  in  Maine”  or  Oregon,  or  wherever 
it  may  be,  is  better  than  no  sales  message  at  all. 

Last  winter  the  National  Convention  was  all  agog 
with  a  slogan  intended  to  move  tons  and  tons  of  canned 
foods,  where  only  pounds  and  pounds  had  been  moved 
before.  There  was  nothing  the  matter  with  the  slo¬ 
gan.  The  only  reason  we  do  not  hear  as  much  or 
more  today  about  the  matter,  as  we  heard  in  late 
January,  is  that  as  an  industry  we  blow  hot  or  cold. 
We  are  never  at  a  steady  point  of  continued  applica¬ 
tion  to  the  many  plans  we  have  heard  discussed  for 
the  betterment  of  the  industry  as  a  whole.  Well,  do 
something  about  it.  You  can’t  do  it  all,  I  know,  but 
bless  your  heart,  you  can  do  your  share  which  is  all 
you  possibly  can  and  that  will  be  a  lot  I  am  sure.  But 
just  get  busy  and  do  it! 

If  you  are  not  particularly  intrigued  by  any  of  the 
suggestions  I  have  made  in  this  article  for  increasing 
dealer  and  consumer  interest  in  your  goods,  be  a  lone 
wolf  and  start  a  campaign  of  your  very  own.  Never 
mind  what  your  neighbors  in  the  canning  industry 
think  about  it.  Never  mind  if  you  have  not  learned 
several  large  canners  are  following  the  same  plan.  Plan 
your  own  campaign  and  work  your  plan  1  Here’s  a  good 
suggestion  for  you:  suppose  you  identify  your  plant, 
or  company,  as  one  that  is  interested  in  helping  your 
dealers  sell  more  goods  by  means  of  more  mass 
displays? 

In  your  plant  warehouse,  in  a  store  or  stores  in  your 
hometown,  in  the  aisles  of  some  super  market  custo¬ 
mer,  you  can  have  mass  displays  built  that  really  sell 
goods.  Have  records  kept  of  sales  over  a  period  after 
these  displays  have  been  erected,  and  compare  them 
with  like  records  without  mass  displays.  Back  up 
your  statements  of  sales  increases  after  the  displays 
become  effective  by  means  of  the  photographs  you  will 
have  taken.  Then  inform  your  sales  representatives  of 
your  plans.  Have  your  letterheads  imprinted,  “Sell 
her  more  Blank’s  Canned  Foods.  Build  Mass  Dis¬ 
plays.”  Print  this  admonition  on  your  statements  and 
invoices;  spread  it  all  over  your  envelopes.  Just 
because  you  feel  everyone  has  been  making  mass  dis¬ 
plays  for  several  years  is  no  reason  why  you  can’t 
seize  on  the  obvious  and  make  sales  material  out  of 
the  idea.  Suppose  fifty  canners  take  up  the  idea,  sup¬ 
pose  twice  fifty  feel  the  urge  to  recommend  the  build¬ 
ing  of  mass  displays?  Do  you  think  for  a  moment 
that  with  one  hundred  or  more  canners  all  advocating 
the  building  of  mass  displays,  that  a  great  many  more 
cases  of  canned  foods  would  not  be  sold  over  a  six 
months  period?  I  don’t!  On  the  contrary,  go  only 
as  far  back  as  the  Canned  Pea  Co-operatives  sales 
suggestions  of  last  spring,  to  say  nothing  of  the  Corn 
Canners  Institute  plans  along  the  same  lines,  for 
authority  as  to  the  value  of  mass  displays.  Canned 
foods  are  too  much  of  the  time  peacefully  reposing  on 
the  shelves  of  grocery  stores,  or  down  in  the  basement. 
Get  behind  a  movement  to  see  more  of  them  displayed 
in  larger  quantities  at  all  times.  Your  sales  and  profits 
will  increase  as  you  do! 


Machines  manufactured  and 
distributed  by  Food  Machinery 
Corporation  are  admittedly  out¬ 
standing  in  quality  and  this  ap¬ 
plies  to  all  equipment, — from  a 
simple  paring  knife  to  the  entire 


CONTINUOUS  I 

VEGETABLE  PEELER  |  | 

(Built  under  Urschel 

A  brand  new  machine 
that  peels  better  and 
faster  with  least  waste  ■ 

— feeds  continuously.  M 

Peels  a  great  variety  of  vegetables  with  a  higher 
yield  per  ton,  a  better  product  to  the  consumer  and 
more  profits  to  you  at  the  end  of  the  season. 

Modern  Canning  Equipment  for  All  Food  Products 


Sprague-Sells  Division 

HOOPESTON,  ILLINOIS  </ 

MAIL  COUPON  TODAYI 

F0VD"MACH"NERY"c0RPCrR”T"0N""‘‘ 

(Sprague-Sells  Division)  HOOPES1 

Please  send 

n  Full  details  of  the  Continuous  Vegetable  Peeler, 
Q  Your  Complete  General  Catalog. 
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GRAMS  of  INTEREST 


STOKELY  EXECUTIVES  MEET 

Executives  of  the  Stokely-Van  Camp  organization  met  in 
Greater  San  Francisco  during  the  week  to  map  sales  and  ad¬ 
vertising  campaigns  for  the  new  season.  John  B.  Stokely, 
executive  Vice-President,  said  that  not  only  was  there  a  decided 
improvement  in  business  throughout  the  country,  but  that  the 
trend  was  still  upward,  with  only  the  sharpness  of  the  increase 
uncertain.  With  him  were  William  B.  Stokely,  Jr.,  President 
of  the  Corporation;  C.  C.  Culp,  Vice-President  in  charge  of 
sales;  Warren  Tingsdale,  Sales  Manager  for  Van  Camp’s,  Inc., 
with  which  the  Stokely  organization  is  affiliated,  and  W.  S. 
Townsend,  New  York  advertising  agency  executive.  They 
made  their  headquarters  while  here  with  the  Santa  Cruz 
Packing  Company,  a  subsidiary,  where  they  conferred  with 
E.  E.  Huddleson,  President  of  the  firm,  R.  S.  Williams,  Vice- 
President  and  W.  C.  Bonham,  West  Coast  division  Sales 
Manager. 

FOOD  MACHINERY  CORPORATION  SHOWS  INCREASED 
EARNINGS 

Profits  for  the  nine  months  period  ending  June  30th,  1939 
for  Food  Machinery  Corporation  were  $731,808  as  against 
$679,369  for  the  previous  period.  The  third  quarter  profit 
amounted  to  $318,961  as  against  $251,953  for  the  1938  quarter. 
Orders  for  June,  1939  were  up  32  per  cent  over  June,  1938. 

A  CANNED  FOODS  COOK  BOOK 

Canned  foods  have  rightfully  come  into  their  own  in  a  bright, 
shiny- jacketed  cook  book  with  330  pages  devoted  to  the  art  of 
turning  time-saving  canned  foods  into  culinary  delights.  The 
author,  Virginia  Porter,  who  probably  knows  as  much  about 
canned  foods  as  any  woman  through  long  experience  with  Libby, 
McNeill  &  Libby,  has  with  the  collaboration  of  Esther  Latzke, 
written  the  most  modern  and  only  cook  books  of  its  kind  .  .  . 
THE  CANNED  FOODS  COOK  BOOK  (Doubleday  Doran 
$2.50).  Supplementing  the  kitchen-tested  recipes  is  worth¬ 
while  information  on  buying  guides,  can  charts,  nutritive  values, 
menu  patterns,  emergency  shelf  supplies — all  designed  to  make 
life  just  a  bit  easier  for  working  wives,  harassed  mothers — to 
say  nothing  of  the  bachelor  who  will  find  it  invaluable.  The 
book  comes  nearest  to  finding  out  what  the  foods  of  tomorrow 
will  be  like.  Experts  agree  that  dinner  in  pill  form  won’t 
satisfy  future  man — the  human  body  isn’t  built  that  way.  All 
of  which  leads  to  the  conclusion  that  flavorful  foods  which  can 
be  whisked  off  the  shelf,  prepared  and  served  in  a  jiffy,  are 
here  to  stay  with  science  at  the  helm  continually  improving  them. 

SEELEY  JOINS  SALES  STAFF 

The  Mel-Williams  Co.,  San  Francisco,  Calif.,  representing  the 
Clear  Lake  Cannery,  Inc.,  Upper  Lake,  Calif.,  and  the  Visalia 
Canning  Co.,  Visalia,  Calif.,  now  has  the  assistance  of  Ralph 
Seeley,  until  recently  with  the  Potts-Davis  Company. 

CONTINENTAL  STOCKHOLDERS  URGED  TO  USE  CANNED  FOODS 

Continental  Can  Company  continues  to  sell  their  stockholders 
on  the  value  and  usefulness  of  canned  foods  in  an  idea  begun 
last  year  when  a  descriptive  folder  explaining  some  canned 
product  accompanied  dividend  checks.  The  latest  folder  is  the 
description  of  your  Grandfather’s  “Love  Apple’’  the  tomato  and 
tells  the  complete  canning  story  in  a  most  attractive  manner. 
The  back  of  the  folder  is  used  for  a  number  of  recipes  in 
which  canned  tomatoes  are  included.  “The  Lord  helps  those 
that  help  themselves”  and  certainly  Continental  is  making  a 
wise  move  in  urging  its  own  to  pull  for  the  success  of  the 
company. 


DETAILS  OF  1939  ALL-AMERICAN  PACKAGE  COMPETITION 
ANNOUNCED 

Details  of  the  1939  or  Ninth  Annual  All-American  Package 
Competition  is  announced  in  the  August  issue  of  Modern 
Packaging  Magazine,  sponsors  of  this  annual  event,  which  last 
year  reached  an  all-time  high  of  23,000  entries  and  65  prize 
winners.  The  All-American  Package  Competition  has,  in  the 
natural  process  of  growth  from  its  inception  in  1931  with  271 
entries,  changed  its  form,  though  not  its  purpose  from  year 
to  year.  Entry  is  invited,  as  always,  for  any  package,  display, 
or  machinery  installation  marketed  during  1939,  and  there  is 
no  fee  whatsoever  nor  restriction  as  to  the  number  of  entries 
by  any  one  concern,  be  it  the  company  manufacturing  the  pack¬ 
aged  products,  the  paper  supplier,  bottler,  printer,  etc.  The 
current  Competition  closes  on  December  30th,  1939.  Winners 
and  honorable  mention  awards  will  be  announced  in  the  March 
1940  issue  of  Modern  Packaging  Magazine,  and  the  award 
placques,  which  have  come  to  be  recognized  by  all  industries 
as  the  highest  single  achievement  in  packaging,  are  officially 
presented  at  a  banquet  in  New  York  to  be  held  sometime  in 
March. 

NEW  EQUIPMENT  INSTALLED 

In  preparation  for  this  season’s  tomato  pack.  Buckeye  Can¬ 
ning  Company,  Weston,  Ohio,  has  enlarged  its  plant  and 
installed  new  modern  machinery. 

CANNERY  MEETS  STRIKE  DEMANDS 

Following  a  four  day  strike  for  a  higher  wage  scale  and  recog¬ 
nition  of  the  Cannery  Woi-ker’s  Union,  the  employees  of  the 
Flotill  Products  Company  plant  at  Stockston,  Calif.,  have  re¬ 
turned  to  work.  Mrs.  Tillie  Weisberg,  cannery  manager,  signed 
a  contract  providing  52  V2  cents  an  hour  minimum  wages  for 
men,  42  V2  cents  an  hour  for  women,  and  a  piece  work  rate  with 
a  guaranteed  minimum  of  44  cents  an  hour.  The  plant  is 
working  on  tomatoes. 

CONSUMER  RECEIVES  $15,000  DAMAGES 

An  award  of  $15,000  was  handed  Mary  C.  Heeley  by  the  New 
Jersey  Supreme  Court  on  July  20th  for  personal  injury  claimed 
to  have  been  suffered  when  a  can  of  spaghetti  exploded  in  her 
hands,  following  cooking  in  the  can  as  directed  by  instructions 
on  the  label.  The  court  held  both  the  packer  of  the  spaghetti 
and  the  maufacturer  of  the  can  liable. 

STOKELY  APPOINTS  ADVERTISING  AGENT 

Ray  N.  Peterson,  Advertising  Manager  of  Stokely  Brothers 
&  Company,  Van  Camp’s  Inc.,  and  Honor  Brand  Frosted  Foods 
Corporation,  Indianapolis,  has  just  announced  that  the  Honor 
Brand  advertising  account  has  been  placed  with  Calkins  & 
Holden,  advertising  agents.  New  York  City.  An  extensive  cam¬ 
paign  is  planned. 

ECCERS  ESCAPES  TRAIN  WRECK  INJURY 

T.  H.  Eggers,  head  of  the  food  brokerage  firm  of  T.  H.  Eggers 
Co.,  and  sales  manager  of  the  Wyandotte  Olive  Co.,  has  returned 
to  his  San  Francisco  headquarters  from  an  Eastern  trip.  He 
was  a  passenger  on  board  the  streamlined  train  “City  of  San 
Francisco,”  wrecked  in  Nevada  with  a  loss  of  about  twenty-five 
lives,  but  he  escaped  injury. 

NEW  FIRM  OPENS  OFFICES 

The  recently  organized  Hendel  Packing  Co.,  which  is  to  pack 
fruits  and  vegetables,  has  opened  offices  at  19  Burkett  Street, 
Stockton,  California. 
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CROWN  CORK  &  SEAL  PROFITS 

Profits  for  the  Crown  Cork  &  Seal  Company  for  the  six 
months  period  ending  June  30th,  were  $795,895  as  compared 
with  $903,556  for  the  same  period  of  1938. 

AWARDED  SOUTHERN  ACCOUNT 

The  Theobold  Brokerage  Company,  San  Francisco,  California, 
has  added  the  Shelmore  Oyster  Products  Co.  line  to  its  accounts. 

APPOINTED  SALES  REPRESENTATIVE 

Morton  Canning  Company  of  Morton,  N.  Y.,  canners  of  to¬ 
matoes,  apples,  cherries  and  other  New  York  State  products, 
have  appointed  Alden  Smith,  7  Dey  Street,  New  York  City,  as 
their  representative  in  the  metropolitan  district  of  New  York 
and  northern  New  Jersey.  Robert  Barry  Fisher,  formerly  with 
Frederick  Diener  Company,  has  become  associated  with  Mr. 
Smith. 

CANADIAN  CANNED  FOODS  STOCKS 

Stocks  of  canned  vegetables  held  by  Canadian  canners,  whole¬ 
salers  and  chain  store  warehouses  ran  higher  on  July  1  of  this 
year  than  a  year  ago.  Canned  fruit  stocks,  however,  were 
markedly  lower.  The  preliminary  report  of  these  inventories 
which  includes  all  but  some  125,000  cases  of  fruit  and  vegetable 
inventories  not  yet  reported  follows: 

July  1 

CANNED  FRUITS  1939  1938 

cases  cases 

♦Apples  .  51,876  92,749 

Applesauce  .  6,841  **  . 

Apple  pie  filliuK .  8,824  **  . 

Apricots  .  23,261  48,729 

Blueberries  .  14,664  28,461 

Cherries  .  47,664  25,323 

Fruit  cocktail  and  fruits  for  salad .  17,141  9,659 

Grapefruit  .  18,606  20,523 

Loganberries  .  4,036  6,191 

Peaches  .  127,680  176,357 

Pears  .  141,972  258,565 

Pineapples  .  94,698  128,268 

Plums  .  24,785  32,609 

Raspberries  . 5,605  12,774 

Rhubarb  .  6,631  11,130 

Strawberries  .  27,232  40,637 

Small  fruits  .  1,706  3,850 

Other  fruits  .  1,998  17,496 


It  will  pay  to  investigate 
the  many  advantages 


Model  R-2 


Model  R-1 


The  CRCO  American 


REUSH  CUTTER 


The  CRCO  American  Relish  Cutter  has 
been  used  for  many  years  by  some  of  the 
most  critical  manufacturers,  and  it  is  now 
accepted  by  both  large  and  small  produc¬ 
ers  as  a  highly  successful  machine.  On 
cucumber,  mixed  and  onion  relish,  the 
capacity  of  Model  R-1  is  in  excess  of  20 
forty-five  gallons  of  cut  relish  per  hour. 
The  capacity  of  Model  R-2  is  about  one 
half  that  of  R-1.  Regulation  of  the  CRCO 
American  Relish  Cutter  is  done  simply  by 
shifting  grates  to  give  the  size  desired. 
After  this  is  done,  the  cut  remains  the 
same,  day  in  and  day  out,  until  changed. 
In  this  manner,  you  are  assured  of  uni¬ 
formity  in  cut  with  pieces  which  have 
sharp  edges  and  are  not  mashed. 


Total 


CANNF.D  VEGETABLES 

Asparagus  . 

tBeans  . 

t Beans  . 

Beets  . 

Carrots  . 

Carrots,  peas  . 

Corn  . 

Peas  . 

Pumpkin  . 

Spinach  . 

Tomatoes  . 

Others  . . 


Total 


♦Including  crabapples 
♦♦Not  collected  prior  to  October  1,  1938. 
tGreen  or  wax. 

I  Baked. 

The  July  1,  1939  totals  were  distributed  between  canners  and 
wholesalers  as  follows:  Canned  fruits,  381,769  cases  in  canners’ 
hands  and  242,351  cases  in  wholesalers’  hands;  canned  vege¬ 
tables  2,792,330  cases  in  canners’  hands  and  963,033  cases  in 
wholesalers’  warehouses. 

CANCO’S  MR.  STURDY  SPEAKS 

September  6 — Kingston,  N.  Y.,  Ulster  Provisions  Cooperative 
Association. 

September  7 — Trenton,  N.  J.,  Rotary. 

September  11 — Ogden,  Utah,  Utah  Retail  Grocers  Association. 
September  12 — Ogden,  Utah,  Utah  Retail  Grocers  Association. 
September  18 — Des  Moines,  Iowa,  Iowa  State  Grocers  Associa¬ 
tion. 

September  19 — Cincinnati,  Ohio,  Super  Market  Institute. 
September  21 — Kansas  City,  Mo.,  Missouri  Valley  Wholesale 
Grocers. 

September  27 — Ottawa,  Canada,  National  Retail  Grocers  Asso¬ 
ciation. 


Send  for  Bulletin  AC-1  and  Prices. 


Company,  Incorporated  g 

NIAGARA  FALLS,  N.  Y.  COLUMBUS.  WIS. 

NIAGARA  FALLS,  ONT,  SEATTLE,  WASH. 

CHICAGO.  ILL. 

JAS.  a  LEAVITT  &  CO.,  OGDEN.  UTAH 
A.  K.  ROBINS  &  CO..  BALTIMORE.  MD. 
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WANTED  and  FOR  SALE 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  time,  per  line  40  cents,  four 
or  more  times,  per  line  30  cents,  minimum  charge  per  ad,  $1.00. 
Count  eight  average  words  to  the  line.  Count  initials,  numbers, 
etc.,  as  words:  Short  line  counts  as  full  line.  Use  a  box  number 
instead  of  your  name  if  you  like.  The  Canning  Trade,  20  S. 
Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — One  Souder  cooker,  325  can  capacity  for  No.  2, 
No.  2V2  and  3  cans,  good  condition,  used  only  a  few  days.  Best 
offer  taken.  Must  be  moved  at  once.  Address  Box  A-2382,  The 
Canning  Trade. 


SITUATIONS  WANTED 


WANTED — Position  as  Salesmanager.  Having  served  years 
with  one  of  the  best  known  canned  foods  brokerage  houses, 
knowing  and  known  by  most  buyers  and  with  a  long  reputation 
as  a  salesman,  am  able  to  set  up  a  sales  department  for  a 
large  aggressive  canner.  Of  the  40  plus  class,  but  healthy  and 
active,  upon  immediate  call.  Address  Box  B-2375,  The  Canning 
Trade. 


POSITION  WANTED — Young  man,  26  years  of  age,  experi¬ 
ence  canning  industry,  2^2  years  sales  management,  auditor, 
bonded  warehouseman,  traffic  manager,  desires  office  employ¬ 
ment,  any  capacity  if  future  assured.  Published  articles, 
economics  and  on  canning  industry.  One  year  college;  one  time 
publicity  agent.  References.  Box  B-2384,  The  Canning  Trade. 


WANTED— CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2334  c/o  The  Canning  Trade. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


Tmie  HJivifqnEio  CoiwiiP'AVKr'jr  Westminster,  Md. 

HUSKERS  —  CUTTERS  — TRIMMERS  —  CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


BERLIN  CHAPMAN 

BERLIN*WISC0NS1N  U.S.A. 


CANNING  MACHINERY 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 


To  assist  you — 

Readers  will  find  the  Where  to  Buy 
Section  helpful  in  locating  firms  to 
supply  specific  needs. 

Consult  these  advertisers. 


THE  1939  DIRECTORY  OF  CANNERS 

Now  Ready!  Enter  your  order  now  for  the  30th  edition.  Compiled  by  the  National  Canners  Aatociation, 
from  Statistical  Reports  and  such  other  reliable  data. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Canners  themselves;  verified  by  competent 
authorities.  The  various  articles  packed  and  other  valuable  information  is  given.  Distributed 
free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at  $2.00  per  copy,  postage 
prepaid.  The  book  that  is  needed  by  all  wholesale  grocers,  brokers,  machinery  and  supplymen, 
salesmen,  and  practically  everybody  interested  in  the  canning  industry.  Get  your  order  in  now. 

National  Canners  Association^  1739  H.  St.,  N.  W.  Washinston,  D.  C. 

PERSONAL  CHECKS  ACCEPTED 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


MacGregor  and  MacPherson  decided  to  swear  off 
whiskey,  but  MacGregor  thought  it  would  be  best  if 
they  had  one  bottle  to  put  in  the  cupboard  in  case  of 
illness. 

After  three  days  MacPherson  could  bear  it  no  longer 
and  said:  “MacGregor,  ah’m  not  verra  weel  today.” 

“Too  late,  MacPherson,  ah  was  verra  sick  myself  all 
day  yesterday!” 

Sight-seeing  Guide:  And,  ladies  and  gentlemen,  on 
your  right  you  see  a  monument  erected  last  year  to  a 
noble  cause. 

Inquisitive  Old  Lady :  What  does  it  stand  for  ? 

Guide:  Because  it  would  look  silly  lying  down. 

Wife :  Oh,  Pm  so  sleepy.  Is  everything  shut  up  for 
the  night? 

Husband:  That  depends  on  you — everything  else  is. 

“Your  Honor,  I  desire  to  be  excused  from  jury  duty.” 

“Why?” 

“Because  I  can  only  hear  with  one  ear.” 

“Oh,  youTl  be  all  right.  We  only  hear  one  side  of 
a  case  at  a  time.” 


The  cinema  manager  tapped  the  billposter  on  the 
shoulder.  “You’ll  have  to  be  more  careful  about  these 
bills,  Jim,”  he  exclaimed. 

“Why,  what’s  the  matter?”  Jim  inquired. 

“Well,  next  week’s  film  is  called  ‘The  Silent  Woman’ 
and  you’ve  stuck  it  above  a  small  bill  which  says,  ‘The 
World’s  Greatest  Mystery’.” 

Officer:  Stand  at  attention,  you! 

Private:  I  am  at  attention,  sir.  It’s  the  uniform 
that’s  at  ease. 

Jerry:  It  took  me  twelve  lessons  to  teach  Sylvia  to 
swim. 

Terry :  Why,  the  little  flirt !  I  taught  her  in  six. 

“Have  you  seen  the  new  play  I  wrote  about  the  couple 
who  were  always  quarreling?” 

“No,  but  I  heard  you  and  your  wife  rehearsing  it.” 

The  reporter  returned  from  an  interview. 

“Well,”  said  the  editor,  “what  did  the  eminent  states¬ 
man  say?” 

“Nothing.” 

“Well,  then,  keep  it  down  to  a  column.” 

Excited  Traveller:  Can  I  catch  the  four  o’clock 
express  to  Farmington. 

R.R.  Official  (calmly) :  That  depends  on  how  fast 
you  can  run.  It  started  fifteen  minutes  ago. 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &D0ELLER 

CO. 

BALTIMORE.MD. 
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CROWN  CAN  Closing  Machines  assure 
you  an  uninterrupted  pack  .  .  .  less  spoil¬ 
age  . . .  less  delay  . . .  uniform  closures  . . . 
prompt  servicing.  You  profit  from  savings 
through  their  speed  and  efficiency. 

And  the  CROWN  CAN  COMPANY 
files  can  prove  it! 

(  These  excerpts  are  from  Conners'  letters  in  our  files. 
Names  on  request.) 

. .  to  let  the  Crown  Can  Company  know  how 
well  pleased  I  am  with  the  splendid  work  done 
hy  the  Closing  Machines  .  .  .  Because  of  the 
ease  of  operation  we  were  able  to  get  excellent 
results  with  an  inexperienced  operator  .  .  . 
You  will  be  interested  that  we  have  had  less 
spoilage  this  season  than  at  any  other  season 
since  the  plant  was  constructed  seven  years 
ago.  We  have  had  practically  none.” 

Texas 


"Undoubtedly  you  will  be  pleased  that  our 
pack  was  put  up  without  closing  machine  inter¬ 
ruption.  We  are  perfectly  satisfied  with  the 
equipment  you  are  furnishing  .  .  .  The  new 
29  V  Vacuum  Machine  is  a  wonder.” 

Illinois 

"To  canners  a  good,  smoothly  operating  closing 
machine  is  essential,  and  yours  have  given  the 
utmost  satisfaction.” 

Maryland 

". . .  therefore  Mr.  A.  has  moved  out  the  closing 
machines  in  the  new  plant,  in  order  to  give 
Crown  Can  the  business.” 

Texas 

".  .  .  your  closing  machines  and  your  closing 
machine  service  has  been  absolutely  perfect.” 

Maryland 


"The  good  work  done  by  the  Closing  Machine  CROWN  CAN  Closing  Machines  .  .  . 

.  .  .  is  a  constant  source  of  satisfaction  during  j  j  i  i 

aepenaaDle  construction  .  .  .  operation 

and  efficiency. 


the  packing  season. 


Maryland 


CROWN  CAN  COMPANY  •  PHILADELPHIA,  PA. 

Division  of  Croun  Cork  and  Seal  Co. 

BALTIMORE  ST.  LOUIS  HOUSTON  MADISON 


INDEPENDENT  AND  HELPFUL 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

The  War  Cloud  and  Its  Possibilities — Canners  Selling  Too 
Quickly — Crops  Disappointing — Gamble  Is  All  With  The 
Canners. 

AR  CLOUDS — Whether  you  like  it  or  not,  you 
will  do  well  to  give  serious  attention  to  the 
gathering  war  clouds.  The  “surprise”  that 
Russia  has  joined  Germany  is  just  good  evidence  of 
how  the  general  public  is  played  as  “boobs”,  for  this 
arrangement  is  years  old,  Germany  having  sent  expert 
mechanics,  etc.,  to  man  Russia’s  war  factories,  and 
Russia  having  supplied  Germany  with  the  materials 
needed  to  build  up  Germany’s  war  machine  these  many 
years.  And  when  Germany  set  out  to  make  her  Dicta¬ 
torship,  she  followed  in  the  footsteps  of  the  plan  pre¬ 
viously  used  by  Russia,  as  plainly  as  if  those  plans 
had  been  laid  down  as  footprints  in  light  snow;  and 
Germany  did  not  deviate  in  the  slightest:  The  aboli¬ 
tion  of  God  and  all  religion  (the  elimination  of  the  Jews 
as  a  necessary  part  of  this  in  Germany)  ;  the  militariz¬ 
ing  of  every  individual;  the  absorption  of  every  per¬ 
sonal  and  industrial  mark  (dollar)  ;  in  a  word  the 
enslavement  of  the  Germans  exactly  as  Stalin,  and  his 
predecessors,  enslaved  the  whole  Russian  population. 
And  now  Russia,  standing  as  a  stonewall  to  the  North 
and  the  East — it  might  be  better  to  say  as  a  great 
Anvil — the  hammers  of  Thor  (Germany)  can  beat  into 
submission  or  extinction,  all  those  small  nations  of  the 
Balkans ;  adding,  however,  their  legions  and  war 
materials  to  its  own  as  it  rolls  down  to  the  Mediter¬ 
ranean,  taking  in  France  and  Italy,  and  finally  over  to 
the  English  Channel,  from  where  England  and  her 
neighbors  will  be  conquered  and  enslaved.  History  is 
but  repeating  itself,  when  the  hordes  of  Infidels,  under 
the  bloody  guidance  of  Genghis  Khan,  had  reached 
Poland,  destroying  all  in  their  path,  and  threatened  to 
sweep  down  upon  all  of  Europe,  putting  its  inhabitants 
to  the  sword,  were  miraculously  stopped  as  you  know, 
if  you  recall  your  history.  Can  these  hordes  of  Infidels 
(pagan  Russia  and  pagan  Germany)  be  stopped  in 
their  designs?  Only  by  the  combined  strength  of  all 
Christian  nations. 

And  here  is  where  this  great  canning  industry  comes 
in.  All  those  nations,  the  small  as  well  as  the  large, 
have  been  storing  up  canned  foods  in  particular, 
against  this  coming  war.  Almost  if  not  every  nation 
has  been  at  work,  in  recent  years,  installing  canneries, 
but  what  they  have  produced  would  be  gone  in  no  time, 
and  then  all  that  part  of  the  world,  and  many  others, 
must  come  to  the  “granary  of  the  world,”  these  United 
States,  for  supplies.  “Food  will  win  this  war”  as  it  did 
the  last,  and  canned  foods  are  here  meant,  because 
they  are  the  only  foods  usable  in  the  face  of  poison  gas. 


And  of  all  the  canned  foods,  canned  tomatoes,  and 
juice,  will  always  have  the  heaviest  call. 

The  above  is  injected  here,  because  of  its  importance. 
Pray  God  may  spare  the  world  from  this  cataclysm. 

THE  MARKET — The  feature  of  this  week  is  the 
development  of  a  condition  which  every  canner  should 
watch,  and  guard  against.  It  seems  to  be  the  experi¬ 
ence  of  this  year  that  many  canners  are  selling  their 
packs  as  fast  as  made,  only  to  find  later,  that  the  packs 
are  suddenly  ending  and  the  market  prices,  naturally, 
are  advancing.  It  must  be  galling  to  see  the  market 
prices  moving  up  to  where  they  show  profit,  and  have 
no  goods  left  to  sell.  The  world  seems  to  have  grown 
callous  in  the  matter  of  adverse  weather:  drought, 
floods,  storms  and  what  have  you,  but  Old  Dame  Nature 
has  not  changed  her  effectiveness.  If  canners  had 
studied  the  acreage  reports,  and  taken  note  of  the  ad¬ 
verse  weather,  and  of  the  almost  certain  heavy  cut  in 
output  this  year  (owing  to  the  reduced  acreages),  as 
we  steadily  warned  them,  they  ought  not  to  have  been 
caught  in  this  too  quick  selling  and  consequent  loss. 
Instead  the  carry-overs  were  dinned  into  their  ears,  and 
they  scared.  That  is  the  most  charitable  way  to  put 
it,  we  guess. 

But  even  had  they  been  such  careful  students,  and 
had  guided  their  courses  as  indicated,  they  could  not 
have  foreseen  that  very  promising  crops  of  tomatoes, 
corn  and  beans,  in  the  immediate  central  west,  would 
be  visited  by  blight  tomato  diseases,  etc.,  and  within 
two  weeks  see  such  promises  changed  to  short  and  poor 
crops.  Like  some  individual  corn  canners,  whose 
crops  were  good,  Indiana  and  Ohio  thought  they  were 
sitting  pretty  with  their  tomato  crops,  in  particular. 
Defoliation  of  the  vines  and  other  diseases  have 
changed  this  picture,  unfortunately,  we  fear,  after  they 
have  sold  late  futures  at  low  prices. 

With  this  uncertainty  of  output,  and  the  war  clouds, 
wouldn’t  it  be  the  wise  thing  to  hold  your  goods,  for  a 
while  at  least,  until  something  more  definite  in  both 
situations  can  be  seen? 

The  whole  canned  foods  market,  on  all  items,  is  very 
much  stronger  than  it  has  been  for  two  years;  and 
numerous  canners  in  all  lines  have  withdrawn  and  are 
refusing  business  at  the  going  prices,  or  even  when 
somewhat  higher  offers  are  made.  Corn  canners  in  the 
Tri-States  are  out  of  the  market;  the  better  tomato 
canners  likewise,  and  despite  the  drive  to  lower  prices 
on  lima  beans,  the  canners  who  pack  the  majority  of 
this  item  are  not  weakening.  The  drought  is  to  all 
intents  and  purposes  still  with  us,  and  crops  certainly 
do  not  look  promising.  The  tempter,  of  course,  says 
that  maybe  the  late  crops  will  make  up.  But  how  are 
you  going  to  have  late  crops,  if  the  crops  are  killed  off 
now,  as  in  many  instances  they  are? 


22 


THE  CANN  I  NC  TRADE 


August  28,  1939 


The  gamble  is  all  with  the  canners,  and  they  ought 
to  play  it.  We  do  not  like  such  advice,  as  a  rule,  but 
conditions  warrant  it  now.  Those  canners  who  are 
forced  to  sell  will  do  so  anyway ;  but  this  is  a  year  when 
all  canners  ought  to  make  some  money,  and  can  if  they 
handle  the  situation  properly,  under  any  condition,  war 
or  no  war. 

For  your  guidance: 

TOMATO  MARKET  REPORT— The  following  sales  of 
tomatoes  have  been  reported  to  this  office  during  the  past  week: 


August  18,  1939. 


No.  Casi 

s  Size  Cans 

Grade 

Price 

F.O.B. 

Spot 

350 

1 

Std. 

.$0.40 

facty. 

Spot 

1665 

2 

Std. 

0.55 

f.o.b. 

Spot 

6000 

2 

Std. 

0.57*/^ 

f.o.b. 

Spot 

750 

2 

C. 

0.57  Vj 

Balto. 

Spot 

50 

2 

Std. 

0.60 

f.o.b. 

Spot 

75 

2 

Std. 

0.60 

facty. 

Si)ot 

1350 

2 

Std. 

0.60 

facty. 

Spot 

3000 

21/2 

Std. 

0.82 >5 

f.o.b. 

Spot 

1500 

2V- 

C. 

0.8314 

Balto. 

Spot 

250 

2% 

SM. 

0.85 

facty. 

Spot 

300 

3 

Std. 

0.90 

facty. 

Spot 

50 

3 

Std. 

0.90 

facty. 

Si>ot 

250 

10 

Std. 

2.65 

facty. 

Si)ot 

275 

10 

SUl. 

2.65 

facty. 

Spot 

1.50 

10 

Std. 

2.75 

facty. 

Spot 

2345 

10 

E.  S. 

2.75 

facty. 

Spot 

918 

10 

E.  S. 

2.80 

facty. 

Spot 

50 

10 

E.  S. 

2.90 

facty. 

Spot  Cash  le 

ss  2 

100 

10 

C. 

3.00 

f.o.b. 

Spot 

100 

10 

E.  S. 

3.00 

facty. 

Spot 

The 

sales  covei'  rei)orts  fi'om 

20  canners. 

10  canners 

reportinn  sa 

es 

10  reporting  no  sales. 

Cases  |)i-eviously  ivport  Spot  Sales .  10.775 

Cases  Spot  sales  reiK)i  te(l  this  week .  19,528  38,803  cases. 

Cases  Future  sales  i)reviously  reported .  63,625 

No  Future  Sales  reporte«l  this  week .  63,625 


102,428  cases. 

Frank  M.  Shook,  Secretary. 

NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade” 

Rains  May  Have  Helped  A  Few  Crops — N.  Y.  State  Corn  Prices 
Very  Firm — Maine  Likewise — Grapefruit  and  Succotash  Also 
Very  Strong — Playing  The  Market  For  Weak  Tomato  Holders — 
Peas  Holding — Carrots  and  Beets  Cost  Canners  More — Pear 
“Drive”  Peters  Out — Citrus  Prices  Marching  Up — Salmon 
Canners^  Withdrawing. 

New  York,  August  25,  1939. 

SUMMARY — We  had  a  good  soaking  rain  for  one 
day  since  our  last  report,  and  to  what  extent  this 
has  helped  our  later  crops  of  beets,  carrots,  and 
refugee  green  beans  can  only  be  guessed.  Rain  would 
be  too  late  to  do  any  good  in  State  corn,  packing  which 
is  about  to  start,  or  wax  beans  which  New  York 
packers  got  to  work  on  during  the  middle  of  August. 

Packers’  ideas  on  New  York  corn  are  going  to  be 
pretty  firm  in  view  of  the  reduced  production  this  year, 
and  the  absence  of  carryover.  Sellers  of  Maine  corn 
are  likewise  firm  and  resisting  low  bids  for  the  new 
pack.  And  it  appears  more  or  less  established  that  Tri- 
States  production  of  Shoe  Peg  will  be  materially  re¬ 
duced  this  year  by  adverse  weather.  Grapefruit  and 
new  pack  succotash  are  other  firm  features  here  this 
week  and  distributor  buying  has  held  up  in  good 
volume. 

The  price-cutters  have  not  been  brought  around 
entirely  to  the  fact  that  canned  food  prices  are 


definitely  on  the  way  up.  In  one  quarter  the  complaint 
is  heard  that  it  is  difficult  to  secure  any  “reasonable” 
offerings  on  Tri-States  corn.  But  buyers  will  win  out, 
this  factor  continues,  and  obtain  price  concessions.  The 
same  source  predicts  lower  values  for  Limas  in  view  of 
recent  rains. 

BEANS — Higher  prices  are  expected  for  Tri-State 
stringless  as  the  current  crop  is  not  very  large  and  no 
more  can  be  planted  this  season.  Standard  cut  are 
named  at  56V1>  cents  for  No.  2’s,  and  $2.50  to  $2.55  for 
lO’s,  Maryland  plant.  New  York  wax  beans  remain 
a  short  crop,  and  the  late  State  crops  of  green  refu¬ 
gees  which  were  badly  hit  by  the  weather  are  still 
problematical. 

CORN — Both  New  York  and  Maine  packers  are  tak¬ 
ing  a  firm  stand  on  prices  for  fancy  cream  style 
Golden  Bantam.  State  packing  is  due  to  get  under  way 
shortly,  and  Maine  prices  meanwhile  are  being  held 
firmly  at  the  opening  price  of  85  cents  for  2’s,  f.o.b. 
factory.  Offerings  out  of  Maryland  canneries  continue 
limited  and  crop  conditions  there  are  described  as  dis¬ 
couraging. 

TOMATOES — It  is  being  emphasized  in  certain 
trading  quarters  here  this  week  that  the  national  pack 
will  be  slightly  above  a  10-year  average  along  with  a 
carry-over  of  2,000,000  cases.  Rain  is  said  to  have 
broken  the  drought  in  the  Tri-States.  These  are  pre¬ 
liminaries  to  get  the  packers  in  that  area  to  sell  out  to 
large  buying  organizations  quickly  at  low  prices.  New 
pack  quotations  obtainable  this  week  run:  No.  1 
standard,  36V2  cents,  2’s,  55  cents;  2V^’s,  80  cents,  and 
lO’s,  $2.45,  all  f.o.b.  Peninsula  factory.  In  one  instance 
a  broker  is  quoting  the  10  size  at  $2.40.  Extra  stan¬ 
dard  prices  are  withheld  owing  to  a  delayed  season. 

SUCCOTASH — Offerings  for  delivery  at  New  York 
were  made  at  $1.15,  equivalent  to  about  $1.05,  f.o.b. 
cannery,  for  No.  2  tins.  The  item  is  beginning  to  move 
in  volume. 

PEAS — Prices  appear  to  have  held  up  well  in  all 
sections,  with  standard  4’s  at  11 Y*  cents  to  80  cents, 
Maryland  or  Pennsylvania  plant,  and  New  York  State 
fancy  4’s  sweets  at  $1.10  to  $1.12.  Trade  is  now 
awaiting  final  official  estimate  on  1939  pack,  ideas  on 
which  range  from  15,500,000  to  16,500,000  cases,  pro¬ 
viding  a  total  supply  of  23,000,000  to  24,000,000  cases, 
a  much  improved  position  over  a  year  ago. 

OTHER  VEGETABLES — New  York  beets  and  car¬ 
rots  may  have  been  aided  by  recent  generous  rains  but 
early  crops  were  reduced,  and  it  is  stated  that  raw 
stocks  will  cost  twice  as  much  as  last  year.  New  pack 
diced  carrots  were  quoted  .some  time  ago  for  shipment 
by  New  York  packers  at  75  cents  for  2’s  and  $3  for 
lO’s.  New  Jersey  squash  and  pumpkin  crops  this  year 
were  unfavorable  owing  to  dry  weather.  Tentative 
ideas  some  time  ago  ran  85  cents  for  squash  and  80 
cents  for  pumpkin,  2 1/2  tins  in  both  instances,  factory. 

PEARS — The  California  item  has  been  a  foremost 
topic  of  trade  discussion  in  view  of  reported  conces¬ 
sions  from  recently  issued  prices.  Allowances  have 
been  made  for  prompt  shipment,  as  usual,  but  packers’ 
representatives  contend  that  business  cannot  be  con¬ 
firmed  below  the  listed  quotations.  The  “whispering 
campaign”  of  price  shading  is  probably  hurting  sales. 
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A  Washington  state  packer  meanwhile  has  withdrawn 
his  offerings  of  new  pack  pears  from  the  market. 

GRAPEFRUIT — The  market  is  strengthening  in  re¬ 
sponse  to  a  much  improved  inventory  position  of  the 
Florida  industry,  and  prices  for  juice  and  sections  are 
tending  slightly  higher.  Florida  packers  are  said  to 
have  moved  90  per  cent  of  their  production.  Juice, 
No.  2  sizes,  runs  from  571/2  cents  to  621/0  cents,  and  the 
sweetened  from  60  cents  to  65  cents,  Tampa.  The 
popular  46-ouiice  container  is  now  priced  at  $1.40  to 
$1.50  for  natural,  and  $1,471/0  to  $1,671/2  for  the  sweet¬ 
ened.  Sections  are  firm  at  87i/o  cents  to  90  cents  for 
No.  2  tins  although  one  seller  is  still  quoting  85  cents. 

PRUNES — The  canned  fresh  article  is  working  into 
a  firmer  position  on  grower  demands  for  higher 
prices.  The  choice  is  generally  named  at  90  cents  to 
95  cents  in  2i/o  tins,  and  the  fancy  at  $1  to  $1.05,  f.o.b. 
Coast.  Most  packers  have  withdrawn  low  prices  that 
were  in  the  market  recently. 

SALMON — One  important  seller  was  still  in  the 
market  for  pinks  at  $1.1714,  No.  1  tails,  against  $1.15 
a  short  while  ago,  but  late  in  the  week  all  offerings  of 
1939  pack  were  withdrawn,  and  intimations  now  are 
that  packers  will  open  at  $1.20  per  dozen.  The  trade 
here  in  salmon  doubt  if  packers  will  enjoy  the  same 
large  market  they  had  last  year  at  higher  prices  for 
pinks.  Large  volume  in  1938,  they  state,  was  due  to 
the  95  cents  price. 

TUNA — According  to  information  trickling  in  from 
the  West  Coast,  Albacore  tuna  fishing  has  been  satis¬ 
factory  and  a  larger  supply  is  in  the  making.  Mean¬ 
while  the  white  meat  seems  to  be  a  scarce  article  and 
is  firmly  held  at  $5.75  to  $6  for  halves.  Coast,  with 
standard  Yellowfin  at  $5.25  to  $5.50. 

SARDINES — The  Maine  pack  for  the  season  up  to 
mid-month  has  been  placed  above  1,200,000  cases, 
which  would  indicate  that  the  catch  recently  improved 
greatly  over  earlier  results  this  year.  There  was  no 
carry-over,  however,  and  packers  have  been  moving  out 
their  production  without  delay.  The  market  as  a 
result  is  a  steady  affair  at  the  opening  price  of  $3.25 
for  keyless  quarter  oils,  Maine  factory. 


CHICAGO  MARKET 

By  ‘'Illinois” 

Special  Correspondent  of  “The  Canning  Trade'' 

Adverse  Crop  Condition  Seriously  Affecting  Indiana  Tomato 
Pack — Canners  Withdrawing  from  Market — Heavy  Corn  Pack 
Rumors  Unfounded — Peas  Firm  and  in  Good  Call — Kraut 
Advances — Pumpkin  Bullish — Fruits  Firm — Berries  in  Strong 
Position  Due  to  Light  Pack — The  Spirit  of  ’76. 

Chicago,  Ill.,  August  25,  1939. 

ENERAL  MARKET — High  temperatures  and 
lack  of  general  rains  throughout  the  Mississippi 
Valley  the  last  couple  of  weeks,  has  reduced  the 
prospects  of  the  late  canning  crops  and  included  in 
that  is  corn. 

While  there  has  been  no  wide-spread  deterioration 
from  drought,  pests  and  other  menaces,  conditions 


have  not  been  favorable  for  large  yields  and  heavy 
tonnage. 

TOMATOES — Reports  from  Indiana  are  anything 
but  favorable.  Most  canners  in  the  Hoosier  State 
have  withdrawn  from  the  market  so  fearful  are  they 
that  the  pack  will  soon  wind  up.  Already  it  is  said 
that  some  growers  have  turned  in  their  field  baskets 
and  do  not  expect  additional  pickings.  This  is  really 
phenomenal  when  one  takes  into  consideration  that 
Indiana  rarely  begins  its  tomato  pack  much  before  the 
last  week  of  August  and  sometimes  the  first  week  of 
September. 

There  has  been  plenty  of  business  offered  canners 
on  the  basis  of  60  cents  and  80  cents  and  $2.50  for 
No.  2,  No.  21/4  and  No.  10  Standards,  but  no  sellers 
are  to  be  found.  A  few  “daring”  canners  have  quoted : 


No.  2  tin  Std.  Tomatoes . $  .65  factory 

No.  21/2  tin  Std.  Tomatoes . 85  factory 

No.  10  tin  Std.  Tomatoes .  3.00  factory 


and  then  only  for  prompt  shipment.  The  situation  is 
even  more  acute  on  the  better  grades,  like  extra 
standard,  near  fancy  and  fancy.  The  quality  of  the 
tomatoes  is  so  poor  this  year  as  to  make  it  exceedingly 
difficult  to  obtain  anything  but  a  standard  grade. 

Judged  entirely  by  the  crop  outlook,  tomatoes  ought 
to  be  due  for  a  substantial  advance. 

CORN — Said  a  prominent  Illinois  canner:  “Yes,  I 
know  the  thought  prevails  that  there  is  a  large  yield 
cut  per  ton  and  number  of  cases  to  the  ton,  but  that 
hasn’t  been  my  experience  and  it  hasn’t  been  the  ex¬ 
perience  of  half  a  dozen  other  canners  that  I  have 
interviewed.  When  the  statistics  are  in,  the  trade  is 
going  to  be  surprised  at  the  light  pack,  even  against 
the  acreage  that  was  out.” 

Meanwhile,  the  market  continues  to  drag.  Not  much 
interest  in  it.  The  opening  prices  as  named  last  week 
by  the  California  Packing  Corp.  were  lower  than  some 
had  expected.  Some  quotations  are: 

No.  2  tin  Fancy  Co.  Gent.  Corn....$  .80  factory 
No.  2  tin  Fancy  Golden  Ban.  Corn  .80  factory 
No.  2  tin  Std.  White  Crushed  Corn  .6214  factory 
PEAS — The  market  continues  an  even  course. 
Firmness  prevails.  There  is  still  a  wide  call  for  every¬ 
thing  in  No.  2  tin  standard  No.  4  sieve  Alaskas  avail¬ 
able  at  80  cents  or  under.  Some  canners  are  holding 
this  number  at  85  cents  and  have  sold  at  that  basis. 

Everyone  hopes  that  the  Pea  Co-Operative  will  start 
another  campaign  to  help  move  peas  and  to  develop 
consumer  interest. 

Some  prices  are: 

No.  2  tin  Ex.  Std.  No.  2  Sv.  Alaskas. .$1.05  factory 
No.  2  tin  Ex.  Std.  No.  3  Sv.  Alaskas..  .95  factory 

No.  2  tin  Ex.  Std.  No.  4  Sv.  Sweets . 95  factory 

SAUERKRAUT — Another  advance  has  been  re¬ 
corded  on  this  vegetable  with  most  canners  holding 
No.  21/2  fancy  quality  at  from  75  to  85  cents.  The  crop 
prospects  are  not  of  the  best,  and  it  will  take  ideal 
conditions  from  now  on  to  produce  even  75  per  cent 
of  a  normal  pack  against  the  shorter  acreage  that  is 
out. 

PUMPKIN  —  The  same  weather  conditions  that 
played  such  havoc  with  the  tomato  fields  of  Indiana, 
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have  proved  quite  harmful  to  the  growing  crop  of 
pumpkin.  This,  together  with  heavy  sales  on  the  part 
of  the  principal  Indiana  pumpkin  canners,  has  de¬ 
veloped  a  market  that  is  exceedingly  strong  and  bullish. 
It  is  now  difficult  to  place  an  order  with  anyone  for : 


No.  21/2  Fancy  Pumpkin . $  .80  factory 

No.  10  Fancy  Pumpkin .  3.00  factory 


GREEN  AND  WAX  BEANS — Trading  is  quiet  on 
the  bean  front.  Michigan  and  Wisconsin  canners  are 
holding  firm.  Confidence  seems  to  rule  and  that  is 
backed  up  by  the  fact  that  the  wax  bean  pack  this 
year  will  be  only  a  triflle  more  than  one-half  of  the 
1937  pack  and  that  the  estimated  total  pack  of  green 
beans  will  be  about  6,000,000  cases  this  year  as  against 
eight  and  a  half  million  last  year. 

CALIFORNIA  FRUITS — California  canners  who 
were  willing  to  sell  at  under  the  opening  basis,  have 
about  withdrawn.  The  market  is  well  maintained 
and  large  sized  clings  are  becoming  difficult  to  secure. 

Apricots  are  in  routine  demand.  A  much  larger 
business  could  be  ‘done  if  it  were  possible  to  obtain 
counts  that  buyers  want. 

Cocktail  and  fruit  salad  are  in  good  position 
although  some  confusion  resulted  in  cocktail  due  to  a 
few  canners  making  special  prices  on  what  was  termed 
special  grades. 

BERRIES — Blueberries  are  very  strong  and  the 
pack  extremely  light  in  Maine.  No.  10  tin  water  that 
opened  at  $5.50  Maine,  are  now  hard  to  obtain  at  $6.00. 
Columbian  red  raspberries  in  New  York  are  scarce  at 
$5.25  to  $5.50.  Black  raspberries  are  all  but  gone  in 
Michigan  and  New  York  and  the  trade  are  forced  to 
look  to  the  Pacific  Northwest. 

OREGON-WASHINGTON— The  pear  market  is 
apparently  secure  for  the  year.  It  is  not  going  to  be 
a  case  of  trying  to  find  an  outlet.  The  canner  will 
have  no  difficulty  in  selling  his  fancy  and  choice  pears 
this  year.  The  pack  is  going  to  be  lighter  than  1938 
and  all  the  principal  canners  in  Oregon  and  Washing¬ 
ton  are  said  to  be  very  largely  sold  up  on  those  two 
grades. 

THE  SPIRIT  OF  1776 — You  have  seen  that  picture 
ofen.  The  small  drummer  to  the  left,  the  tall  gray¬ 
haired  drummer  in  the  middle  and  the  third  and 
heavier  character  to  the  right  playing  the  flute.  Yes, 
you  have  seen  these  three  characters  dressed  up  in 
Colonial  style,  in  many  a  parade  of  patriotic  nature. 

That  Spirit  of  ’76  is  coming  back  in  the  canning,  pro¬ 
duction  and  distribution  of  foods.  Why  shouldn’t  it? 
Food  is  the  most  essential  industry  of  our  country  and 
independence  must  prevail  therein. 

It  is  not  good  for  the  canning  industry  to  have  large 
centralized  corporations.  The  middle-size  and  inde¬ 
pendent  canner  must  live  and  survive.  It  is  not  good 
to  have  large  and  centralized  wholesale  grocers  as 
independent  medium-sized  ones  can  better  serve  the 
community  in  the  territory  they  cover. 

Independence  must  come  in  the  chain  store  problem. 
The  record  shows  that  the  large  inter-state  chains 
have  resorted  to  unethical  tactics  and  mispresenta- 
tion.  Reasonably  sized  chains  have  a  place  in  the  dis¬ 
tributive  picture  but  not  the  ones  that  become 
arrogant  and  dictatorial. 


And  independence  must  come  in  the  selling  of  can¬ 
ned  foods  to  the  distributor.  Buying  exchanges  must 
cease  and  desist.  The  independent  food  broker  who 
renders  the  proper  service  must  be  protected. 

KNOW  YOUR  BROKER — To  insure  healthier  mar¬ 
ket  conditions,  sell  your  goods  through  an  independent 
food  broker,  preferably  one  who  is  a  member  of  the 
National  Food  Brokers  Association. 

Well  posted  and  efficient  brokers  are  of  prime  im¬ 
portance  to  canners  and  that  fact  should  be  ever 
remembered.  The  broker,  good  salesman  that  he  is, 
has  to  be  properly  handled  by  his  principal  and 
properly  paid. 

• 

CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  "The  Canning  Trade” 

Market  Finds  That  By  Time  Canning  Ends  Much  of  Pack  Has 
Been  Sold  and  Prices  Advance — Peach  Canning  in  Full  Swing — 
Choice  Counts  Will  Be  Scarce — Good  Volume  of  Pear  Busi¬ 
ness  —  Some  Not  Packing  Beans  —  Corn  Showing  Pleasing 
Volume  in  Buying — No  Sardine  Canning  Yet  —  Tuna  Pack 
Below  Normal  to  Date — Salmon  Moving  Weil. 

San  Francisco,  August  24,  1939. 

HE  MARKET — While  trading  has  slowed  down 
somewhat  from  the  hectic  pace  in  evidence  for  a 
time,  it  is  still  to  be  considered  active.  It  has  been 
the  experience  with  most  items  this  season  that  by  the 
time  packing  has  come  to  an  end,  a  very  considerable 
part  of  the  output  has  changed  hands,  and  that  prices 
have  firmed.  This  has  been  true  of  spinach,  asparagus 
and  apricots  and  may  easily  be  the  case  with  other 
items  in  the  list.  As  far  as  California  is  concerned 
there  will  be  little  overpacking  this  year. 

PEACHES — The  packing  of  peaches  is  in  full 
swing,  and  it  will  not  be  long  before  a  fairly  accurate 
estimate  of  the  output  will  be  possible.  The  dry  year 
and  lack  of  proper  thinning  is  holding  down  the  quan¬ 
tities  of  fruit  acceptable  for  canning  under  the  strin¬ 
gent  grading  regulations,  and  the  pack  is  running 
somewhat  behind  schedule.  That  there  will  be  a 
scarcity  of  some  choice  counts  is  a  certainty.  Fancy 
No.  2 Vo’s  are  to  be  had  at  $1.45,  but  numerous  sales 
are  being  made  for  more.  Choice  in  this  size  is  selling 
generally  at  $1.27V2>  with  featured  brands  at  the 
usual  advance,  while  $1.17V>  seems  to  be  the  minimum 
price  on  Standards. 

PEARS — The  tentative  opening  prices  on  Bartlett 
pears  have  been  well  received  by  the  trade  and  a  good 
volume  of  business  is  coming  in,  particularly  for  early 
shipment.  Buyers  are  taking  advantage  of  all  possi¬ 
ble  discounts,  such  as  those  for  shipment  during  the 
packing  season,  realizing  that  higher  prices  may  be 
expected  later  on,  with  the  market  strengthening  all 
the  time.  With  the  fruit  running  to  small  sizes,  and 
with  considerable  worm  infestation  in  some  districts, 
such  counts  as  Melba  halves  may  easily  be  at  a  pre¬ 
mium.  Fancy  No.  2V>  are  selling  at  $1.95  and  $2.00, 
with  $1.70  about  the  lowest  on  Chocie  and  $1.57  V»  on 
Standards. 
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BEANS — The  California  pack  of  stringless  beans 
is  being  curtailed  this  season  in  order  to  aid  the  move¬ 
ment  of  the  carryover.  One  or  two  firms  that  formerly 
packed  quite  heavily  have  not  packed  any  so  far  this 
season  and  may  not  put  up  a  pack.  Brokers  with  con¬ 
nections  in  the  Northwest  advise  that  the  pack  there 
will  be  about  as  in  recent  years,  according  to  progress 
to  date.  This  item  is  one  of  the  most  difficult  to  quote, 
since  each  district  produces  a  pack  having  its  own 
characteristics. 

CORN — Pacific  Coast  packers  who  recently  came 
out  with  tentative  opening  prices  on  corn,  both  of 
Northwest  and  of  Midwest  pack,  comment  on  the  vol¬ 
ume  of  early  business  that  has  been  booked.  They 
suggest  that  this  is  as  it  should  be,  considering  the 
attractive  prices  that  were  brought  out. 

SARDINES — Although  the  fishing  season  opened 
on  August  1,  in  the  northern  California  district,  vir¬ 
tually  no  sardines  have  been  packed  so  far.  The  ideas 
of  fishermen  and  canners  in  regard  to  price  have  been 
rather  far  apart,  but  an  agreement  is  expected  shortly. 
Some  canners  have  not  been  inconvenienced  by  the 
delay  since  they  have  always  waited  until  about  the 
first  of  September  to  begin  operations,  or  until  the 
fish  are  in  prime  condition.  Stocks  of  sardines  in  first 
hands  in  this  district  are  limited,  with  some  canners 
sold  up  for  several  months  past. 

TUNA — The  pack  of  tuna  to  date  in  California  is 
well  below  that  of  last  year,  latest  figures  showing  a 
lag  of  about  one  third.  A  steady  business  is  being 
booked  at  firm  prices,  with  some  packers  having  more 
fish  sold  than  they  have  packed  so  far  this  season. 

SALMON — New  pack  salmon  is  moving  off  fairly 
freely  at  $2.25  for  Alaska  Reds,  the  price  named  by 
several  canners  for  September  and  October  shipment. 
King  salmon  is  offered  at  $2.00,  Medium  Reds  at  $1.60 
and  Chum  at  $1.10.  Some  packers  are  withholding 
the  naming  of  prices  on  Alaska  pinks  until  the  size 
of  the  output  is  better  known.  Spot  prices  are  $1.15 
and  $1.20. 

PUMPKIN — The  California  Packing  Corporation 
has  come  out  with  opening  prices  on  Del  Monte  brand 
canned  pumpkin  of  Oregon  pack  at  65  cents  for  No.  2 
tall  and  82 V2  cents  for  No.  2V^’s.  Stocks  will  be 
available  in  October. 

• 

GULF  STATES  MARKET 

By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade” 

Light  Catches  of  Shrimp  Permit  Only  Half-time  Operation — 
The  Effect  of  Tides  and  Weather  on  Oysters — No 
Canning  Until  December. 

Mobile,  Ala.,  August  25,  1939. 

HRIMP — The  shrimp  pack  this  season  opened  under 
ideal  market  conditions,  but  adverse  weather  con¬ 
ditions  and  there  have  not  been  enough  shrimp 
caught  to  keep  the  canneries  in  operation  half  time. 

This  is  the  hurricane  season  in  the  Gulf  of  Mexico 
and  strong  southeast  winds  with  high  tide  has  kept  the 
waters  in  the  bays  and  lakes  very  much  disturbed  and 


so  rough  at  times  that  the  boats  cannot  work,  so  pro¬ 
duction  of  all  kinds  of  sea  foods  has  been  at  very 
low  ebb. 

The  shrimp  in  the  bays  and  lakes  have  not  improved 
very  much  in  size,  and  they  are  still  small  to  medium. 

Shrimp  are  supposed  to  shed  their  shell  every  thirty 
days  and  each  time  they  increase  in  size  about  one-third, 
therefore,  shrimp  now  running  40  to  the  pound,  should 
run  around  30  to  the  pound  the  next  time  they  shed. 

A  good  volume  of  business  has  been  booked  by  the 
canneries,  but  indications  are  that  deliveries  of  the  new 
pack  will  be  slow  for  the  next  thirty  days,  unless  pro¬ 
duction  picks  up  considerably. 

Another  thing,  under  the  Federal  pure  food  inspec¬ 
tion,  the  output  of  a  plant  is  greatly  reduced,  and  it  is 
doubtful  if  any  ordinary  cannery  can  pack  much  over 
75  barrels  of  shrimp  per  day;  whereas  under  the  old 
style  of  no  pure  food  inspection,  the  same  factory  could 
easily  pack  from  100  to  125  barrels  per  day.  However, 
this  government  pure  food  inspection  is  very  popular 
with  the  trade  and  each  year,  more  and  more  shrimp 
canneries  are  adopting  it.  A  pure  food  inspector  is  on 
the  job  during  canning  operations  to  inspect  the  raw 
shrimp  received  from  the  boats  and  supervise  canning 
operations. 

The  market  on  canned  shrimp  is  strong  at  $1.05  per 
dozen  for  No.  1  small,  $1.10  for  medium,  and  $1.15  for 
large,  f.  0.  b.  factory. 

OYSTERS — We  are  getting  a  little  relief  from  the 
hot  weather,  as  the  mercury  in  the  thermometer  man¬ 
ages  to  stay  below  90  degrees,  but  it  is  by  no  means 
oyster  weather  and  folks  have  not  gotten  oyster 
hungry. 

Notwithstanding  the  fact  that  we  have  had  heavy 
rains  pretty  much  all  this  month,  the  strong  southeast 
winds  from  the  disturbance  in  the  gulf  has  caused  high 
tide  in  the  bays  and  lakes  which  has  a  tendency  to 
make  oysters  poor,  due  to  bringing  in  an  oversupply  of 
salt  water  from  the  Gulf.  It  is  not  generally  known  by 
many  in  the  industry  outside  of  the  producers,  the 
effect  that  the  tide  has  on  the  oysters  in  this  section. 
High  tide,  caused  by  the  Gulf  invariably  makes  our 
oysters  poor,  and  low  tide  with  brakish  water  makes 
our  oysters  fat.  Nevertheless,  too  much  fresh  water 
from  the  rivers  and  creeks  kills  the  oysters,  which  has 
happened  twice  in  the  last  thirty  years.  Cold  weather 
too  helps  the  condition  of  our  oysters,  in  that  it  cools 
the  water  and  oysters  live  longer  out  of  the  water  in 
cold  weather. 

Under  the  circumstances,  it  may  be  seen  that  oyster 
production  has  setbacks  that  the  trade  knows  very 
little  about  and  it  is  difficult  to  get  a  uniform  quality 
of  oysters  with  the  changes  that  affect  the  oysters. 

With  September  just  around  the  corner,  inquiries  are 
coming  in  for  both  raw  and  canned  oysters,  which  in¬ 
dicate  that  the  trade  is  getting  oyster  hungry. 

The  raw  oyster  business  opens  in  this  section  on 
September  1,  but  no  canning  of  oysters  takes  place  until 
December,  which  is  when  the  oysters  get  fat  and  the 
yield  is.  better.  The  peak  of  the  yield  is  usually  in 
February. 

The  price  of  canned  oysters  is  90  cents  per  dozen  for 
five  ounce  and  $1.80  for  ten  ounce,  f.  o.  b.  factory. 
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CANNED  TOMATO  PRICES  THROUGH  THE  WAR 

WITHOUT  going  back  to  our  files  for  the  record, 
we  got  to  thinking  that  canned  tomato  prices 
jumped  soon  after  war  was  declared  in  Europe 
— the  World  War.  Proving  that  memory  is  treacherous, 
when  we  got  out  the  files  here  is  what  we  found,  and 
we  took  a  date  nearly  even  with  the  present  to  start, 
and  then  one  at  the  beginning  of  the  year,  as  nearly 
the  same  in  each  year  as  possible. 

We  chose  No.  2  standard  tomatoes  as  the  most  con¬ 
sistently  quoted: 


War  Began  August,  IGlJf 

Aug.  17th,  1914,  No.  2  standard  tomatoes . $  .52%  f.o.b. 

Jan.  4th,  1915,  No.  2  standard  tomatoes . 50  f.o.b. 

Aug.  16th,  1915,  No.  2  standard  tomatoes . 45  f.o.b. 

Jan.  3rd,  1916,  No.  2  standard  tomatoes . 82%  f.o.b. 

Aug.  14th,  1916,  No.  2  standard  tomatoes . 65  f.o.b. 

We  Entered  War  April,  1917 

Jan.  1st,  1917,  No.  2  standard  tomatoes .  1.00  f.o.b. 

Aug.  13th,  1917,  No.  2  standard  tomatoes .  2.00  f.o.b. 

Jan.  7th,  1918,  No.  2  standai-d  tomatoes .  1.35  f.o.b. 

Aug.  12th,  1918,  No.  2  standard  tomatoes .  1.37%  f.o.b. 

War  Ended  November,  1918 

Jan.  6th,  1919,  No.  2  standard  tomatoes .  1.20  f.o.b. 

Aug.  11th,  1919,  No.  2  standard  tomatoes .  1.25  f.o.b. 


A  peculiarity  is  here  to  be  noted :  immediately  fol¬ 
lowing  the  outbreak  of  the  w'ar,  all  prices,  stocks, 
bonds,  and  all  else,  slumped  badly  for  more  than  a 
year;  then  suddenly  all  prices  began  to  jump.  The 
prices  on  the  No.  3  size  cans  of  tomatoes,  then  more 
generally  in  use,  jumped  proportionately  more  than 
the  2’s.  And  of  course,  all  other  canned  foods  kept 
pace  with  canned  tomatoes.  It  is  well  to  remember, 
also,  that  1913  saw  a  real  panic  in  general  business  of 
this  country. 


CROP  REPORTS 

(Continued  from  page  12) 

SPRING  VALLKY,  OHIO,  August  22nd,  1939 — Sweet  Corn:  Very 
dry  in  this  immediate  section.  Crop  deteriorating  very  rapidly. 
Early  crop  about  normal,  late  50  per  cent  prospects. 

SHEBOYGAN,  WIS.,  August  23rd,  1939 — Crop  in  this  section  is 
a  little  below  average  and  the  yield  will  probably  not  be  over 
two  tons  per  acre.  The  quality  is  good  and  a  goodly  proportion 
of  corn  packed  is  fancy  grade.  Recent  rains  have  made  the 
above  yield  possible.  A  short  time  ago  it  look  as  if  this  section 
of  Wisconsin  would  not  have  more  than  50  per  cent  of  a  crop. 

WHITEWATER,  WIS.,  August  17th,  1939 — Sweet  Corn:  We  are 
well  along  with  our  Golden  Bantam  pack  and  will  start  on 
Evergreen  in  two  or  three  days.  Yield  per  acre  running  about 
50  per  cent  of  1938,  account  of  drought,  but  total  pack  will 
exceed  that  figure  as  considerable  acreage  lost  in  1938  by  excess 
water.  Quality  to  date  excellent.  Need  rain  badly  for  late 
crop.  Have  about  775  acres  Sweet  Corn  against  normal  acreage 
of  1,000  to  1,200  acres. 

OTHER  ITEMS 

OZARK,  ARK.,  August  19th,  1939 — Spinach:  Packed  one-third 
normal  pack,  most  all  of  which  has  been  moved  and  demand 
better  now  than  usual  at  this  time  of  year. 

INDIANAPOLIS,  IND.,  August  23rd,  1939 — Kraut:  Estimate  pack 
of  50  per  cent  of  last  year.  Can  buy  cabbage  in  Southern  Wis¬ 
consin  for  $13.00  per  ton  with  offerings  limited.  Believe  this 
price  too  high  considering  present  basis  of  canned  kraut. 

INDIANAPOLIS,  IND.,  August  23rd,  1939 — Peas:  Market  con¬ 
dition  satisfactory. 


INDIANAPOLIS,  IND.,  August  23rd,  1939 — Beets:  Production 
will  be  about  one-third  of  last  year  and  apparently  customers 
are  realizing  that  beets  are  going  to  be  short. 

SHEBOYGAN,  WIS.,  August  23rd,  1939 — Beets  the  crop  was 
aided  by  recent  rains  but  we  would  not  judge  the  beet  crop  of 
this  section  of  Wisconsin  to  be  more  than  about  75  per  cent  of 
average.  Packing  of  crop  is  just  beginning. 

WISCONSIN,  August  23rd,  1939 — Cabbage:  Crop  reports  very 
unfavorable. 


FRUIT 

ASPERS,  PA.,  August  15th,  1939 — Apples:  The  present  condi¬ 
tion  of  crop  is  good.  There  is  about  25  per  cent  less  crop  this 
year  than  last.  The  crop  has  not  been  hurt  by  cold  or  drought 
thus  far. 

DELTA,  COLO.,  August  17th,  1939 — Cherries:  Our  sour  cherry 
pack  almost  complete  failure. 


HAMILTON 

Steam  Jacketed  1 


KETTLES 

—all  styles,  any  size — made  in  Stain¬ 
less  Steel.  Pure  N ickel, Monel  Metal, 
Copper.  Aluminum. 

Nationally  known  for  their  quality 
of  materials,  construction  and  per¬ 
formance.  Built  by  an  organization 
that  has  made  kettles  for  more  than 
66  years. 

Let  us  quote  and  send  you  bulletin 
of  size  and  type  kettle  and  kind  of 
metal  you  are  interested  in. 

Hamilton  Kettle  Works  Company 

HAMILTON,  OHIO 


Books  You 

Need  To  Round  Out 

Y our  Business  Library 

A  COMPLETE  COURSE  IN  CANNING— The  industry’s 
Cook  Book,  Completely  revised  1936.  The  Sixth  Edition. 
360  pages  of  proven  procedure  and  formulae  -  used 
throughout  the  industry  for  correct  times,  temperature 
and  right  procedure.  Price  $10.00. 

THE  ALMANAC  OF  THE  CANNING  INDUSTRY  -The 
annual  compendium  of  the  industry’s  important  reference 
data,  food  laws,  pack  statistics,  prices,  grade  specifica¬ 
tions,  cut-out  weights,  label  requiremets’and  other  neces¬ 
sary  references.  Price  $1.00. 

THE  CANNING  CLAN — Earl  Chapin  May  presents  a  vi¬ 
vid  interpretion  of  the  canning  industry’s  history,  reveal¬ 
ing  achievements  of  the  many  pioneers  whose  triumphs 
over  innumerable  difficulties  are  responsible  for  our 
great  American  Canning  Industry.  487  pages.  Price  $3.00. 

APPERTIZING  or  the  Art  of  Canning-— A.  W.  Bitting’s 
exhaustive  treatise  covering  the  entire  field  of  canning, 
brings  together  a  vast  amount  of  reference  material  on 
food  manufacture  for  the  information  of  factory  owners, 
managers,  superintendents  and  students  of  the  art. 

857  pages.  Price  $7.00 
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CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 


ASPARAGUS 

White  Coloesal,  No.  2^ . 

Larce,  No.  2Mi..~ . 

Medium,  No.  2% . 

Green  Mam.,  No.  2  ro.  cans .  2.35 

Medium,  No.  1  tall . .  . 

Large,  No.  2 . .  . 

Tips,  White,  Mam.  No.  1  . . 

Small,  No.  1  aq . . 

Green  Mam.,  No.  1  aq . 

Small,  No.  1  aq . . . 

Green  Tips,  60/80,  28 . 2.00 

Green  Tips,  40/50,  28 .  2.30 

Green  Guta  and  Tipa,  28 .  1.65 

Green  Guta  and  Tipa,  lOa .  7.50 

Green  Guta,  28 .  1.00 


Eaatern 
Low  High 


2.10 

2.50 


STRINGLESS  BEANS 

Fancy  French  Gut  Green,  No.  2 

No.  10  . . 

Ex.  Std.  Gut  Green,  No.  2...... 

No.  10  . . 

Std.  Gut  Green,  No.  2 . 

No.  10  . . 

Fancy  Whole  Green,  No.  2.... 

No.  10  . . 

Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Gut  Wax,  No.  2........ 

No.  10  . 

Ex.  Std.  Gut  Wax,  No.  2..... 

No.  10  . 

Std.  Gut  Wax,  No.  2 . 

No.  10  . 

Fancy  Whole  Wax,  No.  2.. 

No.  10  . 

Ex.  Std.  Whole  Wax,  No.  2 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney,  Std.,  No.  2...... 

No.  10  . . . 


4 


25 

65 

80 

571/2 

65 

00 

50 

85 

25 


LIMA  BEANS 


No.  2  Tiny  Green . 

No.  10  . 

No.  2  Fancy  Small  Green.. 

No.  2  Medium  Green . 

No.  10  . . . 

No.  2  Green  &  White . 

No.  10  . 

No.  2  Freeh  White . . . 

No.  10  . . 

No.  2  Soaked . 


571/2 

50 


1.35 

7.00 

1.20 

1.10 

5.50 

.80 

4.25 

.70 

3.75 

.55 


BEETS 


Whole.  No.  2 . 

No.  2%  . . 

No.  10  . 

Std.  Gut,  No.  2 . 

No.  2%  . . 

No.  10  - - 

Fancy  Gut,  No.  2 . 

No.  2%  _ 

No.  10  _ _ 

Std.  Sliced,  No.  2 . 

No.  2%  . 

No.  10  . . 

Fancy  Sliced,  No.  2.. 
No.  10  . . . . . 


1.00 

1.20 

4.00 

.70 

.85 

2.75 


GARROTS 

Std.  Sliced,  No.  2.._... 

No.  10  . . 

Std.  Diced,  No.  2 . 

No.  10  . . . 


PEAS  AND  CARROTS 

Std.  No.  2 . . . 

Fancy  No.  2 _ _ _ _ _ 


.75  .80 

3.00  4.00 


.571/2  .80 
.90  1.10 


Central 
Low  High 


2.50  2.60 

Oo  2.60 

'2.16  2.16 

2.30  2.35 

1.66  1.76 

7.50  . 

1.10  . 

"67%  ’"’86 
3.60  3.75 

.65  .70 

2.75  3.35 

1.25  1.35 

5.00  5.50 


.75 

4.50 
.75 

3.75 
.65 

3.50 
1.05 

4.75 

1.00 


.95 

5.00 

.80 

4.50 

.75 


1.20 


.60 

2.65 


.65 

3.25 


Weat  Coast 
Low  High 


2.50 

2.60 

2.60 

2.40 


2.65 

2.60 

2.60 

2.60 


2.35 

2.30 

2.16 

2.20 

2.10 


2.46 

2.40 

2.26 

2.26 

2.60 


1.00 

4.76 

.85 


1.10 

6.00 

1.00 


.76 

3.25 

1.00 

4.85 

1.20 

5.00 


.80 

3.75 

1.35 

5.50 

1.20 

5.25 


1.50 

1.35  . 

1.50 

1.50 

7.60 

1.25 

1.30  . 

1.20 

1.15  1.30 

1.25 

1.25 

6.00 

.95 

.95  . 

.90 

.90 

4.65 

3.75  4.00 

.80 

3.75 

.72%.  .80 

.90 

.95 

CANNED  VEGETABLES— Continned 


Biastern 
Low  High 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2_.. . 

No.  10  _ 

White,  Ex.  Std.  No.  2..... 

No.  10  _ _ _ 

Std.  No.  2 _ 

No.  10  . . 

Shoepeg,  Fancy  No.  2„.„. 

Na  10  _ 

Ex.  Std.  No.  2.__ _ _ 

No.  10  _ 

Std.  No.  2 _ 

CORN — Creamatyle 

Yellow,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . . 

Std.  No.  2 . 

No.  10  . 

<Vhite,  Fancy  No.  2 . . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . . 

HOMINY 

Std.  Split,  No.  1,  Tall.... 

No.  2%  _ _ 

No.  10  . . 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

No.  10  . 

Std.,  No.  2 . 

No.  10  . . . 


.70 

3.50 

.65 


.70 

3.75 

.90 

4.50 


.70 
4.25 
.67%  .75 

3.35  3.75 

.65  .67% 

3.20  3.75 


.70 


.85 

2.60 


.80  .85 

4.25  4.25 

.52%  .65 

3.00  4.00 


PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . 

No.  2  Ex.  Std.  Sweets,  28 - 

No.  2  Ex.  Std.  Sweets,  Sa . 

No.  2  Ex.  Std.  Sweets,  48 - - 

No.  2  Ex.  Std.  Sweets,  6b - 

No.  2  Std.  Sweets,  28 . 

No.  2  Std.  Sweets,  38 - 

No.  2  Std.  Sweets,  4s....->,._.. 

No.  2  Std.  Sweets,  Ss . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  Ss . 

No.  10  Std.  Sweets,  48 . 

No.  10  Std.  Sweets,  68 - 

No.  2  Fey.  Alaska,  Is . 

No.  2  Fey.  Alaska,  28 . . 

No.  2  Fey.  Alaskas,  3s..„„ . 

No.  2  Ex.  Std.  Alaskas,  Is.... 
No.  2  Ex.  Std.  Alaskas,  28.... 
No.  2  Ex.  Std.  Alaskas,  Ss.... 
No.  2  Ex.  Std.  Alaskas,  4s.... 
No.  2  Ex.  Std.  Alaskas,  68.... 
No.  10  Ex.  Std.  Alaskas,  l8.„ 
No.  10  Ex.  Std.  Alaskas,  28.... 
No.  10  Ex.  Std.  Alaskas,  Ss.. 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  Ss . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  6b . . 

No.  10  St^  Alaskas,  Is - - 

No.  10  Std.  Alaskas,  2s».„_-. 

No.  10  Std.  Alaskas,  Ss . 

No.  10  Std.  Alaskas,  4b..„....... 

No.  10  Std.  Alaskas,  6s . 

No.  2  Ungraded..... . . 

Soaked,  2s  . . 

lOs  . . . 

Blackeye,  2b,  Soaked. . 

lOs  . . 

PUMPKIN 


.95 

.90 

.85 


1.15 

1.00 


.  1.45 

.95  1.15 

.90  1.00 

.85  .85 


5.00 


.95  . 

.82%  .85 

.80  .80 


4.50 

4.25 

4.00 


4.75 

4.50 

4.15 


.80 

.47% 

2.25 

.57%. 

2.40 


2.75 

3.00 

Nn  ‘l>%  . . 

.76 

.90 

1.10 

3.35 

.80 

3.60 

No.  10  . . 

3.75 

3.75 

3.75 

.60 

3.00 

.75 

3.25 

.86 

SAUER  KRAUT 

No.  2%  _  ....  -  __ 

.50 

.70 


2.45 


.80 

__  1.00 

.„  3.60 


.80 

’i’.’fs 


No.  S  _ 

No.  10  . 

SPINACH 

No.  2  _ _ 

No.  2%  _ 

No.  10  _ _ 

SUCCOTASH 

Std.  No.  2,  Gr,  Com,  Dr.  Limas.  .70  .85 

Std.  No.  2,  Gr.  Cora,  P».  Limas.  .77%  1.05 
Triple.  No.  2 . . .  .96  . 


Central 
Low  High 


.75 

1.10 

.82% 

1.00 

4.50 

5.25 

4.50 

5.25 

75 

.82% 

•77% 

.87  J 

4.50 

4.50 

5.00 

.72% 

.85 

.70 

.85 

4.00 

4..50 

4.50 

.65 

.80 

3.30 

3.50 

4.25 

.82% 

.95 

.90 

.95 

5.00 

5.00 

5.00 

5.00 

.80 

4.75 

.70 

.80 

.70 

.90 

.80 

.95 

3.85 

4.50 

3.75 

4.75 

.67%.  .80 

3.50  4.00 

.62%  .70 

3.40  3.50 

.67%.  .90 

3.75  4.75 

.67%  .80 

3.70  4.50 

.62%  .70 

3.50  4.25 


.60  .65 

2.00  2.36 


West  Coast 
Low  High 


1.30 

1.36 

1.30 

1.40 

1.15 

1.20 

1.20 

1.30 

1.10 

1.15 

1.10 

1.20 

1.00 

1.10 

1.00 

1.10 

.90 

1.25 

1.15 

1.20 

.85 

•97%2 

1.15 

.95 

.95 

1.10 

.77%. 

.92% 

1.05 

.85 

.80 

.95 

1.10 

1.15 

.77%. 

.80 

1.10 

.67^ 

.80 

.77% 

.95 

5.00 

6.76 

6.00 

5.25 

4.76 

5.00 

3.75 

4.75 

4.50 

4.75 

3.50 

4.76 

4.25 

4.50 

1.40 

1.25 

1.30 

1.30 

1.45 

1.16 

1.20 

1.20 

1.30 

1.10 

1.26 

1.05 

1.05 

1.20 

1.30 

.95 

1.00 

1.10 

1.20 

.85 

.90 

.95 

1.10 

1.00 

1.05 

6.00 

6.25 

5.50 

5.50 

4.75 

5.50 

.90 

1.00 

.90 

i.oo 

.85 

.90 

.85 

.90 

.80 

.85 

.80 

.90 

.80 

.90 

5.00 

5.26 

4.00 

4.50 

4.50 

4.75 

3.75 

4.00 

4.25 

4.50 

4.00 

4.50 

.90 

.95 

.50 

.60 

.57% 

.60 

2.50 

3.50 

.65 

.65 

.72% 

.80 

.85 

.80 

.92% 

3.00 

3.00 

2.40 

2.50 

.55 

.62% 

.65 

.75 

.85 

.75 

.80 

2.75 

3.26 

3.26 

4.20 

.65 

.85 

1.10 

.86 

.90 

.97% 

1.16 

2.75 

3.25 

3.35 

4.35 
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SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

Eastern 

Low  High 

..  .67%  .70 

.87  V-  .87% 

Central 

Low  High 

West  Coast 
Low  High 

.  1.20 

.  1.60 

..  3.00  3.00 

Fey.,  No.  2  Syrup  Pack . 

..  .75  . 

.97%  1.10 

.76 

1.00 

ti-  .  3.26  3.60  .  . 

TOMATOES 

Fancy,  No.  2 . — 

No.  2%  . . — 

.75  1.00 

...  1.10  1.36 

1.06 

1.25 

1.10 

1.36 

Solid  Pack 
.95  1.00 

1.20  1.30 

...  3.50  . 

3.85  4.00 

.76  . 

.46 

.67% 

.95 

.47% 

.80 

1.10 

E^X.  kStu.,  PtO.  1 . 

.70  .75 

.90  1.00 

.97%  . 

...  2.75  3.26 

3.00 

3.50 

3.10  . 

With  puree 

.36%  .42% 

.40 

.42  Vi 

.62%  .66 

.56  .62% 

.65 

.70  .72% 

Nn'  2%  . 

.80  .90 

.85 

.85 

.87%  .90 

.87%  1.00 

.97% 

No.  10  . 

...  2.46  3.00 

3.00 

3.60 

2.75  2.80 

TOMATO  PUREE 

Std  No.  1,  Who.  St.  1.04 . 

.38%2  . 

.40 

...  2.76  . 

3.00 

3.50 

3.00  3.10 

Std.!  No.  1,  Trim  1.036 . 

.36  . 

.35 

.40 

.62%  . 

No.  10  . 

....  2.50  . 

2.50 

2.75 

2.70  2.80 

TOMATO  JUICE 

. 40  . 

.55  . 

.56 

.62%  . 

.80 

.70  .80 

No.  10  . 

....  2.50  2.75 

2.90 

3.25 

2.76  3.00 

TURNIP  GREENS 

. 76  . 

.66 

.67% 

....  1.05  . 

.85 

.90 

No.  10  . 

....  3.75  3.76 

2.90 

3.00 

CANNED  FRUITS— Continued 


FRUITS  FOR  SALAD 


Eastern  Central 

Low  High  Low  High 


West  Coast 
Low  High 


Fey.,  No.  2%. 
No.  10  . 


2.25  2.30 

7.30  7.65 


BLACKBERRIES 

Std.,  No.  2 . . .  1.00  1.10 

No.  3  . 

No.  10,  water .  .  3.50  3.65 

No.  2,  Preserved . . .  .  . 

No.  2,  Syrup .  .  . 


BLUEBERRIES 


No!  10  ‘‘Z"!!!!....."Z“.....‘!”".’!!!! 

CHERRIES 

Std.,  Red,  Water,  No.  2 . 

Std.,  White,  Syrup,  No.  2„. 
Ex.  Std.,  Preserved,  No.  2. 

Red  Sour  Pitted,  No.  2 . 

Red  Sour  Pitted,  No.  10 . 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2}^ . 

Std..  No.  2% . 

GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . . . 

RASPBERRIES 

Black,  Water,  No.  2............ 

No.  10  . 

Red,  Water,  No.  2 . 

No.  10  . . 

Black,  Syrup,  No.  2 — 
Red,  Syrup,  No.  2 - ....... 


1.40  1.60 

6.00  6.00 


1.07V2  1.10 


1.00 

4.25 


7.25  7.50 


7.25  7.50 

1.75  . 


1.45  1.50 

6.00  6.00 


”.’87>/j  ".90 
4.00  4.25 


1.45  1.50 

5.00  . 


5.25  5.50 

1.40  1.60 


1.35  1.40 

5.00  5.25 

2.00  2.15 

1.90  2.10 

1.75  1.80 


1.35 

6.00 


.  1.66 

.  6.00 

.  1.66 

.  5.50 

1 

2.00  2!i0 


Canned  Fruits 


apples 

No.  10,  water.......;. - - 

No.  10,  standard  heavy  pack.... 
No.  10,  fancy  heavy  pack . 

apple  SAUCE 

No.  2  Fancy..... — - - 

No.  10  - - 

No.  2  Std. - - 

No.  10  . . 

apricots 

No.  2%.  Fancy - 

No.  2%,  Choice... — 

No.  2%,  Std . — 

grapefruit  sections 

8  o*.  . . - . . 

No.  2  - 

No.  6  . . 


2.36  . 

2.90 

3.00 

2.65  2.90 

. 

_ 

3.26  3.35 

3.16 

3.26 

.76  .80 

.70  . 

3.00  3.26 

.67%  . 

3.36  ....... 

— 

2.85  . 

1.85 

1.90 

1.65 

1.75 

1.30 

1.35 

Florida 

Texas 

California 

.87%  .90 

.82%  .85 

2.26  2.46 

...... 

GRAPEFRUIT  JUICE 

8  oz . . 

No.  1  - - 

No.  300  - - - 

No.  2  . - . 

46  oz . 

No.  5  - 


.57  Ms  .65 
1.40  1.67 

1.66  1.65 


STRAWBERRIES 

Ex.  Pres.,  No.  1 . 

No.  2  _ 

Pres.,  No.  1 . 

No.  2  . . . 

Std.,  Water,  No.  10. 


Canned  Fish 


HERRING  ROE 


10  OB.  . . 70  . 

No.  2,  19  OB. . .  1.26  . 

No.  2,  17  OB . . . . .  1.12Vj  1.25 


LOBSTER 
Flats,  I  lb.. 


OYSTERS 

Southern 

Northwest  Selects 

Std.,  4  OB. . 

.95 

.  1 .05 

1.05 

.90  . 

1.15  1.25 

_  1.80 

2.10 

1.60  1.76 

10  oz.  — 

_  1.90 

2.20 

1.80  . 

Selects,  6  ob . 


SALMON 


PEARS 

Keifnr,  Std.,  No.  2% . . 

No.  10  . . 

Choice,  No.  2^^....... . . 

No.  10  - - - 

Bartlett,  Fancy,  No.  2% - - 

Choice,  No.  2%..............~— 

Std.,  No.  2% . . 

No.  10,  Water..„........~..~..~ 

No.  10,  Syrup — 

No.  10  Pie.  S.  P. . — 

PEACHES 

Fey.,  Y.  C.,  No.  2% - 

Choice.  No.  2% - 

Std.,  No.  2% - 

Ehc.  Std.,  Slic.  Yel.,  No.  1  Tails 
Seconds,  Yel.,  No.  2^__.........~. 

No.  10,  Fancy . 

Peeled,  No.  10,  Solid  Pack.... 


1.36  1.36 


L65  iZi) 
i!37>4  !!!!!!! 
4.60  Hiss 


PINEAPPLE 

No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2% . 

No.  10  in  Juice . 

No.  10  in  Syrup . 

PINEAPPLE  JUICE 

Buffet . 

No.  211  . . 

No.  2  . 

No.  2%  . . 

46  oz . . 

No.  10  _ _ 


.80 


3.76 


1.90  2.00 

1.70  1.80 

1.57>^  1.60 
4.00  4.25 

5.25  5.40 

3.75  4.00 


Red  Alaskas,  Tall,  No.  1 . . 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . . 

Flat,  No.  1 . . 

No.  %  - - 

Pink,  Tall,  No.  1 . . 

Flat,  No.  % . 

Sockeye  Flat,  No. 

No.  %  . . 

Chums,  Tall,  No.  1 . . 

Medium,  Red,  Tall . . 


1.42%  1.47% 
1.30  1.45 

1.17%  1.22% 
.77%  .80 
1.07%  1.10 
4.60  4.76 

4.00  4.35 


SHRIMP 


No.  1,  Small . .  . 

No.  1,  Medium . — . 

No.  1,  Large . . 

SARDINES  (Domestic)  Per  Case 


F.  O.  B.  Honolulu 
Crushed  Sliced 
.80  .80 

.85  . 

1.27%  1.42% 
1.70  1.70 

.  6.75 

5.75  6.00 


%  Oil,  Key .  3.76 

%  Oil,  Keyless .  3.25 

%  Oil,  Tomato,  Carton......__ . 

%  Oil,  Carton . 4.25 

%  Mustard,  Keyless .  3.00 


Calif.  Oval  No.  1,  24’s................ 

Calif.  Oval  No.  1,  48’o . 

TUNA  FISH,  Per  Case 


F.  O.  B.  Honolulu 

.47%  . 

.67%  . 

.95  . 

1.37%  . 

2.17%  . 

4.60  . 


Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . . 

%S  !”""""zz;!";""Z!! 

Light  Meat,  Is . . 


a 


2.15  2.25 

1.60  1.65 

1.70  1.80 

-  2.26 

1.26  1.30 

1.15  1.20 

.85  . 


1.80  1.90 

1.05  1.10 

1.60  1.75 


Southern 

.  1.05 

.  1.10 

1.15  1.20 


1.70  1.70 

3.25  3.35 


9.60  11.00 

5.75  6.25 

3.65  4.20 

9.00  10.60 

5.25  5.50 

3.60  3.85 
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WHERE  TO  BUY 


the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mats. 

ADJUSTERS  for  Detachable  Cbalna. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wia. 


AGITATORS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 


BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BELTS,  Cloth,  Rubber,  Wire,  Etc. 
Berlin-Chapman  Co.,  Berlin,  Wis*  „  „ 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Globe  Woven  Belting  Co.,  Inc.,  Buffalo,  N.  Y. 
La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  md. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Hi. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOILERS  AND  ENGINES,  Steam. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  industry. 


BOX  (Corrugated)  SEALING  MACHINES. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

A.  K.  Robins  S  Co.,  Inc.,  Baltimore,  Md. 

BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  NiaoMa  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Wks.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

BURNERS,  Oil,  Gas,  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CAN  MAKERS'  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

CANNED  FOODS. 

Phillips  Packing  Co.,  Cambridge,  Md. 

Phillips  Sales  Co.,  Cambridge,  Md. 

CANS,  Tin,  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Philadelphia,  Pa. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 
Phelps  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  SEALING  COMPOUND. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

CAN  TESTING  MACHINERY. 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 


CAN  WASHING  MACHINES. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS,  SpiraL 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Catsup  Machinery.  For  the  preparatory  work: 
see  Pulp  Mchy. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CLOSING  MACHINES,  Open  Top  Cans. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

CONVEYORS  AND  CARRIERS,  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Globe  Woven  Belting  Co.,  Inc.,  Buffalo,  N.  Y. 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COPPER  COILS,  for  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FULERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-^apman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Ibe  United  Co..  Westminster,  Md. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  TRIMMERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Mach.  Corp.,  Hoopeston,  Til 
Sinclair  Scott  Co.,  Baltimore,  Md. 

United  Co.,  Westminster,  Md. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Philadelphia,  Pa. 

National  Can  Co.,  New  York-Baltimore. 

DEXTROSE,  Sugar. 

Com  Products  Sales  Co.,  New  York,  N.  Y. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  IlL 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  DL 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FIBRE  CONTAINERS  for  Food  (not  hesmetfealty 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  DL 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FINISHING  MACHINES,  Catsup,  Etc. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GENERAL  AGENTS  for  lAachlnery  BIfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GLASS  LINED  TANKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Dl. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

HYDRAULIC  CONVEYING  EQUIPMENT. 
Berlin-Ch^man  Co.,  Berlin,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 
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INSURANCE,  Cannm. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

lACKETED  PANS,  Steam. 

Chlsholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Copper,  Plain  or  Jacketed. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkiunp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 

KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-^apman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Fo(^  Machinery  Corporation,  HooMSton,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KRAUT  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Fo^  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago.,  Ill. 

Piemnont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  lor  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

MIXERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

OYSTER  CANNERS'  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PAILS,  Rubber. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
PASTE,  CANNERS*. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Corm. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Corm. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Slnclalr-Scott  Co.,  Baltimore,  Md. 


PEA  VIHER  FEEDERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PEELING  TABLES,  Conttnuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Rl. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 

PRESERVERS'  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PUMPS.  Air.  Water.  Brine.  Syrup. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 


SEALING  MACHINES.  Box. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Rl. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEEDS,  Canners',  AR  Variettes. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  VaUey  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Rl. 

F.  H.  Woodruff  &  Sons,  Milford,  Corm. 

SEWAGE  DISPOSAL. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Mach.  Corp.,  Hoopeston,  Rl. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  Rl. 


SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

Sn.KING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Fo^  Machinery  Corporation,  Hoopeston,  lU. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
The  United  Co.,  Westminster,  Md. 


SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Rl. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

STRING  BEAN  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Rl. 

.  S.'  ^tj^senkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SUGAR. 

Com  Products  Sales  Co.,  New  York,  N.  Y. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J 
Berlin-Chapman  Co.,  Berlin,  Wis 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Rl. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  MetaL 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
.  ^o^senkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Glass  Lined,  SteeL 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Rl. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

TANKS,  Wooden. 

Orisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corooration,  Hoopeston,  lU. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K,  Robins  &  Co.,  Inc.«  Baltimore,  Md. 


TOMATO  JUICE  MACHINERY. 

^rlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Rl. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
O.  Landreth  Seed  Co.,  Bristol,  Pa. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

VEGETABLE  CUTTERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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A  complete,  practical  and  up-to-date  canners’  text¬ 
book,  answering  any  questions  that  may  arise  relative 
to  proper  methods  of  canning.  It  covers  every  phase 
of  processing  vegetables,  fruits,  fish,  meats,  soups, 
preserves,  jellies,  sauces,  etc. 


THE  CANNING  TRADE 

The  Canned  Foods  Authority 

BALTIMORE  20  s.  gay  street  MARYLAND 


Size  6x9,  360  pages,  Beautifully  Bound. 
Stamped  in  Gold. 


August  28,  1939 
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PLANTS 

OF  THE 


PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS 

CAPACITY 600  MILLION  CANS  PER  YEAR 

MAIN  OFFICE 

BALTIMORE  MD.  . 


vjmmimfVt, 


NATIONAL  CAN  CORPORATION 


S  U  B’S  tDlARY  OF  McKEESPORT  TIN  PLATE  CORPORATION 

EXECUTIVE  'OFFICES  •  110  EAST  42nd  STREET  •  NEW  YORK  CITY 

Salot  0«ice«  and  PUnts  a  NEW  YORK  CITY  •  BALTIMORE  .  MASPETH,  N.  Y.  •  CHICAGO  •  BOSTON  •  DETROIT  •  HAMILTON,  OHIO 


You'll  not  fumble 
a  single  chance 
at  the  Peak  of  the  Pack 
with  ''NATIONAL" 
ever  ready  to  place 
CANS  at  your  door  • 
to  check  your 
mechanical  equipment  • 
to  advise  in  a 
technical  way! 
The  experience  of 
30  canning  seasons 
matches 
"NATIONAL"  Service 
to  the  speed 
of  arriving 


